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TO. THE 
FORMER EDITIONS. 


HE. ‘Author’ $ fitactiad 3 in life hath led her to 
| di. be much converfant in Cookery, Paftry, &c. 
and afforded her ample opportunity of knowing the 
moft approved methods praétifed by others, and alio _ 
of making experiments of her own. ’ Some years _ 
__ ago fhe opened a fchool in this city for inftruting 
' young Ladies in this neceflary branch of female edu« 
ation; and fhe hath the fatisfa@tion to find that fuc- 
cefs hath accompanied her labours. And many of 
her fcholars, and others, having repeatedly folicited 
her to make her receipts public; thefe folicitationsy 
joined to an hearty défire of doing every thing that 
it was thought could be nfeful in the way of her bus _ 
nets, have’ at lengily determined her to this publix ay 
ation. 4s far king this ttle Book: 
bento 3 but as all contained in it have 
been frequently. practifed by her, the is hopeful i it oe 
m will be found a good practical entite, | 
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. Riinburgh, November, 1783. 


ADVERTISEMENT 
TO 
THIS EDITION. 

1 T was hate by fome friends, that fhe addi: 

tion of fome Figures. of Courfes for Dinners and 
Suppers fhould be fubjoined ; ; accordingly, I have 
made out feveral Courfea from five to fifteen difhes 
As for he ala courfes, a lift of things. for that pur- 
pofe is given, from which a of the fmalleft 
experience may form Suppers of any extent accord= 
ing to the articles that are in Seafon All the dithes 
for both Dinners and Suppers are to be found in this 
little Book; and it is prefumed it is\calculated for the 
genteel and middling ranks of lif& and not filled. 
with difhes that will never be ufed by\pne out of an 
hundred families that may purcha 
4s likewife added a correct lift of every thing in Sea= 
fon in every month of the 
eves eae to you! 


SUS ANNA MACIVER, 


oufe-keepers. ei Vet 


5 ‘ 


Edinburgh, 
Nov. 1736. 
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fA Stock for Soups or Sauces: as 
YAKE a round of beef. and put it 


into a pot of cold water If it ig 


a large piece, ‘let it‘boil three quarters 
ofan hour. Take ‘it out, and {core it 
well on all fides with a ne: to draw 


the juice from it; then put the beef and , 


_ Juice into the pot again; put in fome 
whole black and Jamaica peppet a few 


cloves, a faggot of {weet herbs, two or 


three onions, and a large carrot. Let 
all boil together, until the whole fub- 
{tance is out of the meat; then {train ic 
off, and let it ftand all night ; take off 


. all the fat, then pour it off from. vi 
: ay Bo | grounds, 


ay CooKERY and | P ASTR a 


‘grounds, This is an excellent foup, or 
a fine {tock for‘any rich fauces. If you 
‘want the foup brown, put in a_ little 
black cruft of a fine loaf, and a few 
onion-{kins, along with the reft of the 
feafonings: difh it up on toafted bread; 
and, if you pleafe, put in about two 

‘ounces of vermicelli. 


Spices, 
Proper to be mixed with any kind of feafsning. 


Take an ounce of black and an ounce 
of Jamaica pepper, two drop of cloves, 
and two or three nutmiegs; beat them 
into a powder, and mix them all to- 
gether, and put them in a box or bottle, 
, fo as they catch no air sand then you 


” haye them ready for feafoning any ce 


of fauce. 


#5 


at Imperial White Soup. 


Take three or four pound of a round 
of beef, blanch it all night 1 in cold wa- 


a j put it on the fire in a pot of cold - 


water alongit baal 8. Bigot of lamb; 


, 
Pim 


put : 


pea aha eer ms ups Re paees hae 
Gh. I. + 


putin fome while white pepper, afew 
cloves, and a blade of mace; tie upa 
faggot of parfley and chives * or young 


onions. Let all boil till the fubftance Pit 


is entirely out of the meat; then firain 
it off, and put in as much ‘foreee cream 
as ved make it white, and falt to your 
tafte; put it on the fire to warm, and 
dith ic up on toafted bread. 


Pigeon Soup. 


Take eight good pigeons, take ‘eu 
-.pinions, necks, gizzards, and livers ; 
cut down two of the worft of the pi- 
geons, and put them on with as-much 
water as will make a large dith of foup; 
boil them until all the fubftance is out 
of them; then ftrain them off; feafon , 
the whole pigeons within with. your 
mixed {pices and falt; trufs them with 

_. their legs into their belly 3 take a large 
handful of parfley, chives, or young 
onions, and a good deal of fpinage ; 
ie and wath the herbs very clean; 

) ed Bi 2h fred 


© © Chives are ‘what the country people caaf 
Scythes. 


Rist ‘ 


ae Coo <ERY anes Py 


fhrea them, but Hines ia {mall ; take 
about a handful of grated bread, put a 
good piece of butter in a frying-pan, 


4 let.it come to boil, and then throw in 


the bread amongit the boiling butter, 
clofe ftirring the bread from the bottom 
of the pan with a knife, until it becomes 
of a fine brown colour. Then put on 
your {tock to boil, and then put in the 
whole pigeons along{ft with the herbs 
cand fried bread; and let them boil to- 
gether tll the pigeons are enough done, 
and then difh them up-with the foup: 
‘Uf you do not find the foup enough fea- 
foned, put in a little more of the mixed 
tices’ and falt. 
flare Soup. 


a Take a hare, cut it down, wath it 
through two or three waters very well, 
fave all the blood, and break the clots 
in the wafhings; then run it through a. 
fearce; put on all the wafhings and 
blood with a good piece of lean beef, 
List. nab cle boil together a good time be- 


: fore you put in the hare; feafon it with 
: falt 


waives 


Ch. 


falt and mixed ai a faggot of Boned 
herbs, and two or three onions; thicken 
it with a little browned butter and 
flour. Some like it with a few cur- 
rants in it; but this is as you choofe. 


Then difh it up (after taking out the 


herbs and onions) alrogether. — 
Green Summer Soup. 


Take as much of the ftock of beef as 
will make a good difh of foup; take 
the fame herbs and fried crumb of 


bread, and order them all in the fame 


manner as in the pigeon foup; parboil 
a carrot or two, and cut them very {mall; 


take fome young green peafe, then put. 


in the carrots and peafe along with the 
re{t of the herbs. If you have not the 


ftock of beef, cut down the back-ribs of 


mutton, and put it in as you doin com- 


- mon hotchpotch, vit ey th it up in: the. 


fame way. 
Plumb Britagt 


Take a Sidhe, of beef and’a aeuil 
of veal; put them on the fire in a‘clofé 


white Reggie por 
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pot! with fix, or ni Sead pints of 
water; take out the veal before it is 
overboiled, and let the beef boil till the 
» Whole fubftance is -out of it;: ftrain off 
the ftock, and then put in the crumb 
ef 2 twopenny loaf, two pounds of cur-= 
rants well cleaned, two pounds of rai- 
fons ftoned, and one pound of prunes. 
Let all boil together till they fwell; then 


warm the veal, and put it in the middle 
of the dith, 


Leek Soup, 


Take large lecks, according to the ith 
you intend; cut them about an inch 
jong, with as much of the tender green 

as you can; throw them into water as 
you cut them ; ; then cut fome flices of 
bread, neither too thick nor.too thin ; 
put in fome butter into a frying-pan ; 
‘when it boils, cut the bread into fquare 
pieces, lay them in, and brown them 
on both fides; have fome prunes ready 
wathed; if they are dry, take the leeks 
out of the firft water, and wafh them 
pti another; have as much water 

| boiling 
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boiling 1 ina pat as sth cover your ma- 
terials; throw them all into it,,and fea- 
fon it with falt and mixed fpices. When 
the leeks. are enough HORE your foRpA 18 
ready. 


Onion Soup. 
Take half a pound of fplit peale, 


which put into two pints of water; let 


them boil till the peafe are diflolved ; 

{train them off; take half a pound. of 
butter, put it in a ftew-pan, and boil 
it until it have done with making a 


noife ; take.ten onions, cut them fmall, 


and throw them into the butter; fry. 
them a lictle, then drudge fome flour 
on them, ftirring them all the time; let 
them fry a little after; then pour your 
{tock boiling hot on them, and let them 
boil a little time; then ftrain it off again, 
put in a few whole {mall onions, paired 
or fkinned, into your foup, and boil 
them until they are enough done; fea- 
fon it with mixed fpices and falt to your 
ta{te; difh it up on fried bread, and pas 
whole onions. . 
Boats. Poa Je 


fo Cookery and Pastry. 


ry & 
fa 
z 


“ Pease Soup. : 
Take a pound of fplit peafe; put 


-them in cold water, with a piece of 


butter, a large leek or an onion or two, 
and a large parfnip or carrot; let all 
boil until the peafe are diffolved; turn 
them into a drainer, and bruife the 
peafe with the back of a fpoon; then 
put in fome of the thin, till the peafe. 
are quite wafhed through the drainer; 
then turn it back into the pot, and let 
it boil; then feafon it with falt and 


_ moixed fpices. If you want it to look 


green, beat fome fpinage, and fqueeze 
out the juice, which put into the foup, 
with a handful of {pinage-leaves. When 
this is boiled enough, the foup is ready. 


-Dith it on fried bread. If you choofe 


fweet herbs, you may throw in a fprig 
of thyme, winter-favory, and mint, in- 
to the ftock; likewife a red herring, if 
you choofe it. Some choofe a piece of 
pork, hung bacon, or a piece of beef; 


- $n either of thefe cafes, put no butter in 


“your. 
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your ftock. Difh up the: meat in 4 
foup. | ah ay" ; 


To make the fame Soup pu in Summer @&.. 


Green Peafe Soup, 


Take the foregoing foup; and as the 
green peafe are a great deal fweeter than. 
the dried peafe, put in a little fugar, 
and a good deal of the {pinage-juice 5 
to make it of a fine green, put in fome 
green peafe; and when they are ‘ate dd 
the foup is Soest 


ia] 


f 
coke 


Green meagre Soup. 


Take fome celery, two or three car= 


rots, a turnip or two, and half a pound 


of fplit peafe ; put them all on in boil- 
ing water, with a good piece of butter, 


anda {prig of winter-favory:; let them: 


_ all boil together about an hour and a 
half; then ftrain it off the roots; take: 
fome parfley, {fpinage, chives or young 
onions, and chervil; ifhred them grofs- 
ly, and boil them in the flock; thicken: 
it with fried crumb of bread, and fea- 
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fon it with your mixed {pices and falt; 
. then difh it up. 


: CHAP, IL 
HTT GH gat = 2 
T> drefs a Coa’s Head. 


UT the head and a piece of the 
fhoulders into a pan of boiling wa-~ 
ter; be fure. the fifh is covered with the 
‘water, throw in a good deal of falt 
‘ and vinegar to make the fauce; take 
- ftock;) made either of beef or fith; 
work (a good piece of butter and 
i. flour together; ftir it in your fauce 
Be till’ the’butter is melted; then put in 
- fome pickled oyfters with ‘fome of 
their diquor, a lobfter cut in ‘pieces, 
‘ a whole onion, the fqueeze of a le- 
‘mon, anda little of the peel, a little 
_ white-wine ketchup, and ‘mixed fpices: 
and falt. Let all boil together.a little 
Gran: time 5 


~ 
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time; then throw in a few pickles into 


the fauce juft when you are going to 
dith it. It ought to be put in a very 


deep difh, as it requires a great deal of 


fauce. If your difh does not hold it all, 
put the remainder in a bowel, and fend 
it to the table with the difh. anit 
it with fried. flounders, fpirlings, c 

whitings; puta little fried parfley ee 
tween every fifh. If you have no fithes, 


fapply their BRC with hares rade 


{craped, . 
| Fo roaft a Cod’ Beuds 


_, Takeithe head and fhoulders,. and: e 
at ina flat.tin pan; ftrew a. little fale 
over jit; put it into a quick. hot oven 
-about half. an. hour; then take it. out, 


and pour off all the watery, ftuff from 
it;, bafte it well with butter, and ftrew 


fome mixed. fpices over it;, put it into 

the oven.again for fome time, drawing 

-it.often to: the mouth. of the.oven, and 

batting it. with the butter. When you. 

fee it is enough fired, difh it in the fame 

wey you. do the boiled head, and. ‘the: 
fa 
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fame fauce; adding thereto two or three 
anchovies, if you have them. 

: To broil Cod. 


Cut in pieces about an inch thick; 


duft.it with flour, and lay it upon the 
gridiron over a flow fire. Take a little 
gravy, a glafs of white-wine, falt and 
{pices, a few pickled oyfters, and a lit- 
tle ketchup, thickening them with a 
little butter rolled in flour. Send the 
fauce in a dith to table. 


Lo drefs Jmall Cod with Ale-fauce. 
Put on fome twopenny, it is better 


than fmall beer; have fome browned 
butter ready, thickened with flour; 


pour it on the ale boiling, keeping ftir- - 


ring all the while; then divide the cod- 


lings into two or three pieces, according — 


to their fize; put in the heads along 


- with them into the fauce, two or three 
eut onions, falt and mixed {pices, fome 


lemon: peel, and a little ketchup. Put 
at in a foup-dith, with fome cut pigaiter 


10 
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To crimp Cod after the Dutch manner. 


Boil two pints of water, and a pound 
of falt; fkim it very clean; cut the cod 
m thin flices; put it mto boiling water 
for three minutes; drain it well from 
the water; garnifh your difh with par= 


fley. It fhould be eat with oil, muftard,, ° 


and vinegar.. 


To flew § Hil 


Skin the foles; flour them; then put — 


' them in a panful of brown butter boil- 
ing hot; fry them a light brown; then 
‘drain all the fat from them ; brown a 
good piece of butter and flour, to which 
put a little gravy, a few oyfters. and 


their liquor, a bunch of {weet herbs, 


fome onions, a little claret, the {queeze 


of a lemon, and an anchovy 3 mix them. 


all together, then put in the foles; let 


them {tew over a very flow fire half an 
‘hour. When you are going to dith 
the foles, (take out the {weer herbs and 
onions), ‘feafon them with falt and mix- 


ed. 
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ed fpices; garnifh your difh with fliced 
lemons. heey 
iia Ta fry Soles. 

Skin and fcore them. crofs- ways 
drudge them with flour; then fry them 
in a panful of brown butter boiling 
hot, till they are of a fine brown. Difh 
and garnifh them with pariley and fli- 
ced orange. Beef drippings, when {weet,. 


will anfwer better than butter to. fry 
them wicth.. 


To roaft eins 


“Wath and ferape. the fcales from it 
wery clean; dry it witha cloth; cut it 
erofs-ways; ftrew it over with falt, mix- 
ied fpices, and grated. crumbs of bread; 
then lay itin atin pan, putting a-little 
‘butter in the bottom. of the, pan, and 
‘plenty above the falmon; put it in the 
oven till it 1s enough. | It may be eat 
swith oyfter-fauce, or. beat butter. and 
‘{pariley. A grilfe done.in the oveniis 
avery fine dith. Turn the tail into the 
fmouth, and be fure you do not fcore it 

3 - ad 


ee: ae ey ee ee ae eR IA ty of EA Dg SS MOR a 1 a ed wef 
eh eae Tat ag k A ae ae 
UE Rts 0 aac ie iC i a aad alae! 


Chto wiser, Pe wtivon)s te 


as you do the falmon; ftrew falt and | 
mixed. {pices over it, with plenty of but- © 


ter above and below it. Eat it with the 


fame fauce as the falmon. Garnith both 


with parfley. 
To crimp Skate. 3 


Cut it about an inch broad; turneach 


piece round, and tie it with a thread; 
have as much falt and water ready boil- 


ing as will cover it; put it in, and boil 


it on a -very quick fire; cut, off the 


threads, and put it on a dry difh. If 


you are to eat it hot, fend beat butter 
and parfley plane with j it. Ganouh with 


pandlays 
“pena sain a epi | sae 


Scrape and clean them well; cut thera 


in middling pieces ;-feafon them with 


falt and fpices; pack them clofe upin a 
potting-can, with plenty of butter above 


and below; tie fome folds of coarfe pa- 


per on the pot; then put them ina flow 


~ » oven, and when they are enough fired, 


: take them out of the can, and drain Sealed 
own 
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"i well from their liquor; let both cool 3 
put the fifh into {mall white pots ; fim 


all the butter off the liquor; then take 
fome more butter along with that you 
take from the fiquer 5" melt it down, 
and pour it on the fifh, Send them in: 
the pots to table. ~ 


To fricaffee Ovffers, Cackles, or Mu Luff ols. 


Wath them thoroughly clean in their 
own liquor, then {train the clean liquor 
en them; put them. on the: fire, and’ 
give them a fcald; lift them out of the 
liquor; take fome of the liquor, and 
thicken it with a little butter and flour’ 
kned together. When it comes to boil,. 
put in the fith, and let them juft get a 
boil or two, Have fome yolks of eggs;: 
eaft two, three, or more, according to: 
the fize of the difh you make; take a. 
little of the liquor out of the pan, and’ 
mix it with the yolks of eggs; then put: 
them in the pan, and give them a tofs. 
er two, but don’t let them. boil;. then: 

ii | Los 
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To Seallop Oyfters, — - 


Clean and fcald them; put a little 
butter into your {callops ; fill them 


with the oyfters; feafon them with a 
little falt and fpices. As you fill the 


{callops, put in a little of the liquor, 
with half a fpoonful of white-wine. 


When the fcallops are filled with the 


oyfters, cover them with crumbs of 
bread, and lay {mall pieces of butter 
above all. You may do them in an 
oven, or brown them before the fire. 


To brown Oyfters in their own guice. 


Take the largeft you can get;_ wath | 


them clean through their own juice: 


Jay them clofe together in a frying-pan, 


(the pan, and then pour it over them. 


Of k a. 


but don’t put one above another; make 
them of a fine brown on both fides ; 


if one panful is not fufficient, do off 
more; when they are all done, pour in 
fore of’ their juice into the 7 Pans let it. 


boil a little, and mix any of the thick- 
nefs of the oyfters that may remain in 
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Of all the ways of drefling,, them, this. 
is the moft delicious. 


oi dréfs Haddocks with a Brown Sauce. 


Take the largeft you can get; clean 
them well, and cut off the heads, tails, 
belly (or what is commonly called the 
Tugs), and fins ; lay| the fifth in as 
much fmall ale and vinegar as will co- 
ver them; let them lie init as long as 
you can; take the heads, tails, &c. and 
cut down one of the fifh; put them all 
together in a pan, with as rouch water 
as will be fauce; put in an onion or 
two, a {prig of winter-favory, thyme, 
and a little lemon-peel; let all boil till 
the whole fubftance is out of the fith ;, 

hen ftrain off the ftock.. Brown fome. 
| butter, and thicken it with flour; mix 
in the ftock with fome ketchup, mixed. 
‘fpices, and falt. You may put in a 
{poonful of walnut- pickle, if you have © 
any. When the fauce comes a-boil, 
put in your fifh; have fome oyfters or 
mufiels ready, and put either of them 
in with a little of pee Juices put in. 
| | fome 
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fome cut pickles juft when you are 
about to difh them; or if you want 
your fauce to be richer, make your 
ftock of beef in place of fith. It. is 
much the better of a little wine: you 
_ may put in fome claret. 


To fluff large Haddocks. 


Open how at the gills, and take 
out the guts, but don’e flit up the 
belly; be fure to clean them. well. 

Boil fome of them in falt and water; 
then fkin and take the bones. from 
them, and chop them on your min- 
‘cing board very fmall. If your win- 
»ter favory and thyme is. dried, ~b 
and fearce them; feafon the choy 
~fith with falt and mixed {pices. Y 
muft work them up with a good deal 
of fweet butter, and as much beat 
eggs as will make them. ftick; then 
{tuff the bellies of your haddocks. 
with the forc’d meat; keep fome. of it’ 
to roll up in balls ; ‘be fure to fry them, 
in brown butter; make the fauce the 
fame as the former, and boil the fifth 
: im 
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in it; be fare that aud Giuave cover 
‘them: put in the balls, ‘and’ give 


them a boil along with the fifth. If 
the fifh have roes, boil them alone 
in falt and water; garnifh the difh 


with them and parfley. You mutt lay 
-them in ale and vinegar, as im the for= 


mer receipt. . 
. Lo drefs Whitings with a White Sauce. 


Clean. them well, and lay them in 


falt and water, You may make your 
ftock of haddocks, or, if you pleafe, 
the broth of a young cock, and fea- 


fon it with falt, whole white pepper, 


When this is enough, ftrain 


it off, and turn it back into the pan, 


and thicken it with butter wrought 
in flour. When it boils, have fome 
parfley, chives, or young onions, 
minced fmall, and put them in the 
fauce ; let them boil a. little. before 


‘you put in the whitings, for a very 


little will do them; caft fome yolks 


of CEES, palais cates to the fize of the 
ik difh 5 


». lemon-peel, and two or three» 


é 
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dith; ferape a little nutmeg amongit 


the eggs, a glafs of white-wine, and a 
little of the juice of a lemon; then 
take out a little of the boiling ‘fauce, 
and mix with the eggs; pour all into 
the pan amongift the fauce, keeping it 
fhaking over the fire. Be fure you 
never let any fauce boil after the eggs 
go in. Small haddocks drefled the 


fame way are very good. 
To make Parton Pies. 


After your partons are boiled, ‘pick’ 


the meat clean out of the body and 


toes; be fure that you leave none of 


the thelis among{t the meat; feafa 
ae {alc and {pices ; putin forne cram ‘ 


of bread; put them in a pan with a 
good deal of red or white wine, buc 


red is preferable; put in alfo a good 
quantity of butter; then put them on 


the fire, and Jet them be thoroughly | 
boiled; wafh the fhells of the body very | 
clean, and fill them up with the meat, 


fo far as it will go; fire them in an 
oven, or, if you have not am oven at 
2 hand, 
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hand, put them on a eridiron over -a 
clear fire ; then brown them before ee 
3 i fire. 
‘y HA A Fricafee of Lobfters. 2 
After boiling your Lobfters, pick the 
meat out of the toes and tail; cut it into 
fquare or long pieces, not too fmall; 
pick alfo all the good meat out of the 
body. If it be a coral lobfter, be fure 
you take all the red. Take as much 
good ftock of any kind of meat as will 
cover them; in which you may. boil 
a blade of mace and fome lemon-peel; 
thicken i it witha piece of butter wrought 
4n four; when it boils, put in your 
“Tabfters ; caft the eges and other mates 
rials in the fame manner as in the fauce 
_ for the whitings: do not have too much 
{auce, as it muft be pretty thick. All 
fricaffee fauces are the better of a little 
thick fweet cream. Take fome of the 
under ends of the {mall toes, and fliced 
| Aree tor halipelteiga your Hii | 
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f o few Trouts with Brown Sauce. 


After they are-cleaned, dry them 
wery well; duft them with flour, and 
brown them a little in the frying-pan ; 
‘take as much {tock of either beef or fifh; 
put in a faggot of {weet herbs, and an 
onion or two; ftrain off your ftock; 
thicken it with browned butter and 
flour; feafon it with fpices, falt, ket= 
chup, a little walnut-pickle, and fome 
claret. When the fauce comes a-boil, 
put in the trouts, and {téw them until 
they be enough. If you choofe them 
‘with a white fauce, do them in the 
fame manner as the whitings, ~ 
may drefs pike or cel in the fame way 
as the trouts with a brown fauce, taking” 
care to cut the’eels in pieces Bbott three 
or four inches long.” Deen GW 


After’ Hise me {kin : taehik your ects 
flit them from the fhoulders to the » 
tail, and bone them; feafon them very 
highly with fale, ‘pices, and. {weet, 

herbs; 
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herbs; then put every two together, — 
the infide of the fhoulders of the one'to 
the infide of the tail of the other; roll 
every pair up as you doa collar, and | 
take as many of them as will fill your — 
potting-can, putting fomé butter above 

and. below them: cover them’ with > 


‘courfe paper; put them in the ‘oven, 


which muft not be too hor; it willbe 


a good while before they be enough. 


When you difh them, put one of the 
collars in the middle of the affet, and 
cut another into thin flices, and “put. 


round the one in the middle. You 


may garnifh them with any we 


ching you Choo [ets FR Heir Mie 


" ee Bere away of potting frefh Herring. . 
» Scale them, and make them vety| 


clean’; feafon them well with falt and 
{pices ; pack them neatly in your pot- 


. 


‘ting-can, laying the fhoulders of the 


one to the tail of the other. When you. 
have as many in as you intend, pour on 
*as.much vinegar as will cover them ; 
gbind them. clofe up, and put them : i al 
OW 
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flow oven. They will take about four — 


hours of doing. 
he, Se Do fry Pardee. 


Slice the turbot as thin as you can; 
flour them, and fry them on both fides 
of a fine brown; beat fome butter ; put 
a little walnut pickle, fome pickled 
oyfters, and a little ketchup in it fora 
fauce, which you may pour over the tur- 


bot: garnifh them with fliced Jemon or 


pickles. The tail-cut is the bef& for 
| To drefs a Sea-cat. 
Wath it very clean, and {kin it; turn 


the tail into the mouth; take fome 


good ftock, thicken it with browned 
butter and flour; put in fome Claret, 


ketchup, falt, and {pices, two or three “ 


anchovies, fome pickled oyfters with 
fome of their liquor, fome cut pickled 


walnuts with a little of their pickle; © 


be fure to have as much fauce as will 
cover the fifth; boil the fifh among tt 
¥; C the 
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the fauce; then dith ir, and put the 
-fauce about it. HAG Bua 
To drefs a Sea-cat with a white Sauces — 


Order the fith as in the former re- 
ceipt; boil ic in falt and water ; and 
for fauce take fome good ftock ; thick- 
en it with butter; work in flour a little 
wwhite-wine, a blade of mace, a little 
piece of lemon-peel, ‘an anchovy, -fome 
pickled oyfters, and ‘a little of their li- 
quor. When the fauce is ready, beat | 
the yolk of an egg, and mix it with-it3 © 
difh it, and peur the fauce-overit. | 
Anchovies, oyfters, pickled walnuts, 
and lemon-peel, are fine ingredients for 
all kinds of dreffed fith, If you have 
no ftock made of meat, you may make 
avery good one of fith. The proper — 
ith for it are haddocks, whitings, and 
Mlounders. : aoe is | ae 
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To red a Rump of Beef. 
OR one rump, take two ounces of 
faltpetre, a quarter of a pound 
brown fugar, half a pound bay falt, one 


ounce of Jamatca pepper, two drops of 
Cloves, a nutmeg or two; _beat and mix 


them all together, and rub it into the . 


beef as well as you can; then rub it 
over with common falt; ‘bed and cover. 
it with the fame; let it ‘i three weeks, 
turning it every” other day, and then 
es IVP VAS Naes: Ls 


To make Mutton Hams. i al 


Mamas pound ofay fat; a quate Oe 


a sie of fugar, will do three or four 


mutton hams. If they are very large, — 


allow half an ounce of faltpetre to each 
ham, and the fame fpices as in the 
above receipt. - Thruft your finger down 
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an 


Ao Cooxery and Pastry. 


the hole’of the thank, and ftuff it well 
with the falts and fpices; rub them well 
over with the fame; then rub: them 


over with common falt, and pack them > 


in the trough, turning them every other 
day for a fortnight, and then hang them 
up. iaeiek pes ah 7 
To make a Bacon Ham. , 


& 


.' Fake a pound of common and a pound 


of bay falt, two ounces of faltpetre, an 


ounce of falprunella, a quarter of a 
pound of coarfe fugar, and {pices as in 
the former receipts; mix all well toge- 
gher: open it a little at the fhank; ftuff 
it well with the falt and f{pices; then tie 
it hard up with pack-thread round the 
fhank-bone to keep the air out of it; 


rub it all over with the mixture as well 


vas poflible; lay it in a trough, and ftrow 
a little falt above and below it; take 
two or three folds of an old blanket, 
and cover the trough to keep out the 


air. After it has lain that way two or 


three days, pour off all that brine; then 


4 


: ; and 


take what was left of the mixed falts, 


| 
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and mix in fome more common fale 
with them: rub the ham every day 
with it, turning it, and throwing away 
the old brine every day. Continue fo 
doing for three weeks; befure to co- 
ver the trough always with the cloth ; 


Jay the ham upon a table, with boards i 


‘and weights above it; then hang itup. 
All hung-meat is belt fmoked with 


it, 
To Cure Neats Tongues, 
Rab them well with common fale, 
‘and let them lie three or four days; 
then lay them: in a heap on a table 
to let the brine run from them; then 
mix as much common falt, bay fale; 


falt-petre, and courle fugar, as will do 
the ‘quantity of tongues; ftrow fome 


“common falt in the bottom ofia barrels. 
pack in the tongues neatly, and)on 
every row of them fltrow the mixed 
- falts; if you have not enough, make 
- it up with’ common) falt; put on the 
finking :beard: and weights above it fo 
-Ras G 3 bring 
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Keviee up the brine to cover thera 5 
then clofe up the barrel. ees je 


To make For ced-meat Balls, 


Take the lean part of beef, pork, véale | 
or mutton, as much beakevnet ‘as meats 
mince them fo {mall as they will fpread — 
on your fingers like pafte; fpread and — 
feafon it with mixed fpices and falt; — 
work it up with a beat egg to faften it; 
have a little dry flour in the. palm of 
your hand, and roll them up in balls, 
or long like faufages; fry them with 
browned butter. You may put aWert : 
phil in forced meat if you choofe it. 

© You will get the fifh-forced meat in 
the receipt for ftuffing haddocks. | 


iba To flew a Rump of Beef. 


‘ity: ‘Take the big bone out of it; eriekié 
fome holes in it with a knife; put in 
fome mixed fpices and falt in every hole; 

and turn your finger round it. »If you 
choofe to ftuff it, fill up the holes with 
forced meat.; In that cafe, you: need not 
dati in the falt and Apsces.:4 in the. signe 

: ; we ru 


< 
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‘sub the beef over with the falt and {pi- 
ces; let it lie a day or two in that fea~ 
foning ; take it up the morning it is to 
be drefled; dry it well with a cloth, 
and rub it over with beat eggs, and duft 
it with flour; have fome browned but- 
ter ready in a frying-pan ; lay in the 
beef, and turn it round in the frying- 
pan browned over; have water boiling 
in the pot, and. put in the beef; you 


mutt not have too much about it; keep. 
the pot. very clofe covered after it is. 
once come-a-boil; you muft keep it 


ftewing over a flow fire, only fimmer- 
ing all the while; turn the. beef fre- 


quently, as it muft not have too much. 


liquor about it. If it is a very large 


rump, .it will take three hours doing ; 


take up fome of the broth, fcum all the 


fat clean off it; take forced meat, fome 
of it rolled: in. balls, and fome long like 
faufages ; brown them in butter in the > 


frying-pan: drain all the greafe clean 
from them;; have a couple of pallets 
ready and fouies kernels; parboil and 
brown them.a little ; have ome truffles 


é 


Che. and 


f 
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and morels; be fure to fcald them a 
Hittle ; cut the pallets in fquareé pieces! 
Tf the kernels be large, cut them if two 
or three pieces; take the flock that you 
took out of the pot, and thicken it with 
browned butter and flour; put it on to 
come a boil; then put in the balls and 
all the other things, and let them boil 
a while in the fauce; put in fome ket- 
chup and cut pickles ; ; never let the 
pickles boil; lay the rump in the mid- 
dle of a foup: -difh, and the fauce about 
it. lt is very good, alchough you keep 
out the truffles, morels, pallets, and ker- 
nels. You néed. not put thé forced meat 
in the rump, except you pleafe ; but 
order it as in the Legis inp Sais of the re- 
ceipt. | 


To few d Rump of Beef ae Roots, 
| [Lt is very good, and not very expenfive.] 


* Seafon the beef i in ‘the fame way asin: 


eh former receipt; brown it off i in the 
fame manner, and put it into a pot of 
boil ling ‘water; let i¢ ftew on a flow fire 
with ‘2 2 good” deal more water iy ‘it 

than 
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than, in the rich way of drefling it: it. 


makes a very good foup. Take fome 
carrot. and turnip; parboil the carrots 
with the beef; they give the foupa good 
relith : ; turn out the carrots and turnip 
into a turner, or cut them in dices; 


‘brown alittle butter; and thicken it’ ‘ici | 


flour; lift up fome of the foup, and 
fcum all the fat off it; thicken it with 
browned butter and flour ; ; then put 
the carrots and turnip into the fauce, 
and Jet them boil until they are enough. : 
lf you find the fauce not high enough 
feafoned from the foup, put in more falt 
and. fpices and fome ketchup; throw an 
onion or two. into the pot, and ftrain 
off the foup; fcum the fat off it, and 


put in toafted bread. Dith the beef — 


with the fauce and roots around 3 1s 
7 


Beef a-la- mode. Hh Agin gs oe 


Take a ramp of beef, and lard it with 


bacon ; cut the pieces of bacon long); 


roll them in falt and mixed iit be- 
fore you put them into the: larding 
es; lay- fome timber Bangers acrols 
oH C 5 | the 
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the bottom ofithe pot; lay the beef on — 
them, with two or three onions, a fag 


got of fweet herbs, and a gill of vine+ 


. 


gar. You may cover the:beef with the — 
fkin of the bacon, Put a wet cloth © 
round the mouth of the pot to keep in 
the fteam; put the pot on a very flow © 
fire to few, till itis very tender; when 
Hatias| besa iw hours on the fire, turn 
the beef in: the pot, and clofe it up again 
with the wet cloth. If itis avery large - 
piece, it will take five or fix hours in. 
doing; but whatever fize the beef is of, _ 
it is enough when it is tender: take up_ 


the meat, and ftrain off the foup; fcum 


off all the fat. very ome and: age so 


| Pings on the beef. 
Ce To pot Beef. 


Take fome flices ofa rump or a hook- © 
bone of beef; ftrew a little faltpetre on | 
it; let it lie two days; then put it in- 
the potting can witha good deal of but= 

ter or fuet; tie it clofe up with paper, - 
“and put it ina quick oven; let it-bake — 
“are or. sai hours 5 then take it out | 

, and | 


Chl 2 Paes ay 
and pour all the fat and gravy clean 


from it. . When. it is cold, pull it all 
anto threads, and beat it very fine in a 


mortar; feafon it. with fale and mixed — 


{pices.. “Whatever weight of beef you 
have, take the fame weight, of, {weet 
butter; oil and {cum it; pour it on the 
meat,, and keep back. the grounds. You 
mutt work the butter and meat very 
well together; then prefs it into’ {mall 


swhite;pets, and oil:fome more butter ; 


pour iton the top; and tie,them.clofe 


up with paper. You may fend it in. 
the pots to the table. You may Ro: 


dare in the fame manner. 
To make minced Gollops 


Take a tender piece of. beef, rt out: 
all the fkin and fat, mince it {mall,. 


feafon it with falt and mixed {pices ;. 
you may fhred-an onion {mall,; and put 
an with it;, fpread. the. collops, and 
drudge flour on. them ;,. brown. fome 
butter in afrying-pan.;. put the, collops 
in the pan, and continue beating with. 


the beater till they fuck:up all the bute 
asf CG 6 ter. 


tig 
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‘ bers let ic boil, flirring it frequently ; 
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ter,and be a little brown. You may draw | 
asmuch ftock from the fkins and tough 
pieces as will ferve for the fauce; ftrain 


off the ftock ; fet it on to boil, and put 


the collops 3 nj and let them ftew until 
they are enough, You may put in fome 
pickles if you choofe them. If you fee 
any of the butter on the top, fcum it. © 


“To. pot a Cow's Head, 


. Wath it well with falt and erated | it 
2s the better of blanching a night, giving 


4 
4 
‘ 
, 
4 


it more clean water; break it, that it © 
may go into the pot; boil it until the | 


flefh comes off eafily ; take out the eyes 


and the pallet: take the black fkin off 


the pallet; cut the black out of the 
eyes; cut the eyes in rings, and the 
pallet m dices, the fat parts about an 
inch long, and mince the black parts 


_fmall; then mix the pieces all toge- 


ther; take the fat off the broth; put 
the meat into a pan, and all the fat, 
with a good deal cf the broth; feafon 


at with falrand mixed {pices ; ; put ion, | 
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Yet it boil until you find the meat ten- 
der, and fuck up moft of the juice un- 


til it is like a thick jelly about it, and © 


then pot it up. A calf’s foot or two, 
‘cut in the breadth ofa {traw, and about 
‘two inches long, mixed in the pan 
among the reft fome time before it 


comes eh looks very well. (ye 


Lo broil Beef Steaks. 


» Take the beft bit of the beef for 
fteaks off the rib-end of a fparerib; cut 
the fteaks pretty thick; brade them with 
the flat fide of the chopen knife; the 
gridiron muft' be very clean and very 
hot, the fire very clear, before you lay 
them on; keep turning them often, 

“When enough falc them in the difh; 
f{trow pickles over them. Send them hot 

: with a cover over them. | Ma 


_ Lo make Beef Collops. ¥ : 
Cut ‘hip flices of a tender ‘piece of 


beef pretty long, and about three inches » 


broad; cut the fat pieces feparate from 
_ the lean; ern them with” the rolling 
we | pin ; 


cl 


own juice, and feum off all the. fat ;. 
thicken it with a little butter wrought 


in flour, a little ketchup, and fome cut 
pickles: in the fauce; pour it over the © 
collops; it makes a very prettycold aflet, — 


when. you.cut the roll-in flices.. 
Lo collar Beef. 


Take ché nineholls of beef ;- bone it’; 
ent, it well. with falt and faltpetre ; let 
it lie three or four. days, or more, ace 


cording to the thicknefs of the beef. 


take it up‘and dry it well with a cloth; 
then. feafon it very. well with mixed 


fpices and {weet herbs, if you choofe ic; 
roll it up very hard, and: roll a cloth 


about it;. tie the cloth. very tight at both 
ends : bind the whole collar very firm: 
3 with: 
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pint puta’ bit of fat on every. piece of ‘ 
lean; feafon them with falt and mixed — 
Foices:. roll every one up like a collar; 7 
pack them clofe to-one another in a pot= © 
ting can; put butter above and «be- © 
low them; then tie them: clofe up with © 
coarfe paper; put them imto the oven, © 
and bake them until they are enough, | 
If you. eat them hot,. pour. off all their — 
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with broad tape; put it into a pot of 
boiling water ; be fure to keep 1 it always 
-eovered with water. If itis very thick, 
it will take near four hours boiling. 
‘When it is boiled, hang it up by one 
-of the ends of the cloth, to drop:the-wa- . 
ter fromit; when it is cold, loofe it out 
ef the bindings. You may make a collar 
ef pork the very fame way; it takes ale 
ways a little more boiling than beef. 


Scarlet Beef. 


Take a piece of a breaft of very fat 
beef; blanch it twenty-four hours in 
cold water: then ‘drop the: water very 
well from it, and dry it very well with 
-a cloth; rub it well with. brown fu- 
_gar,. falt, and, faltpetre ; turn it every 
day for a fortnight, and then boil it. 
It eats very well hot with greens, and 


when fliced down, makes a Vieia rtd 
cold affet. 


To flew a Fillet of | Veal, 


Cut off the fhank-bone, and fibilde 
holes in the veal; after ftuffing ; it with 
: forc'd — 


-) 
y 


, 
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fore’d meat, rub it over with an-egg, and. — 
duft ic with flour, then brown it. When © 
the veal boils, put in as much ftock as 7 
will cover it; cover the pot very clofe,, | 
and let it ftew on a flow fire; turn it. 
often, as the liquor waftes. When it is. — 
enough, tak up fome of the liquor.” 
foum off the fat, and thicken it with: | 
a little butter wrought in flour; put in — 
fome pickled oyfters, and a little of their — 
liquor, a large zlafs of white wine, and, © 
the {queeze of a lemon. You may boila | 
piece of lemon-peel and a blade of mace 
init; but be fureto take them out before 4 
difhing; give it a f{crape of nutmeg; * 
then dith the veal, and pour the fauce | 
over it. The fhank, or any piece of © 
frefh meat, will make a very: good ftock — 
foriite) 9008 iMnpok #49) now 
Hes To make Scoteh Collops. ° 
Gut thin flices out of the thick of the 
thigh} beat them with a rolling-pin, © 
and brown them with frefh butter;, | 
1 with the’ flocka piece of lemon~ — 


rang peek | 
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peel, fome mace,;and a glafs of wine ;- 
train it off, and thicken it with a little 
butter wrought in flour; put in fome 
pickled’ oyfters; then put in ‘the col-. 
lops, and don’t let them get above three 
or four boils; beat the yolk of an egg, 
and mix in two or three fpoonfuls of 
{weat cream, and a fcrape of nutmeg ; 
mix ir’with the collops, and give them 
two or three toffes above the fire; but 
don’t let them boil; fale them properly. 
 Garnifh all veal-difhes with fliced 
lemon; you may put in fore’d-meat 
balls if you pleafe. 1 


. -», Lo hafh Cold Veal, 
-. Cut it down in thin flices: take the 
bones and fkinny pieces ta. make the 
tock of ; boil a piece of lemon-peel and 
ablade of mace. If there has been any 
of thé gravy left of the roaft, put it into 
the ftock; then ftrain off the ftack, and 
thicken it with butter and flour as 
above; put ina little ketchup and the, - 
fquetze of a lemon, if you pleafe; it ts 
Mata: mu ch , 
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ae 


bread. 


ping-knife; flour them before you put 
them into the frying-pan ; make them 
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much better of a little wine; then ‘put. 


in the veal, and give it a boil or two, 
and then difh it on fippets of toafted 


Lo mince Cold Veal. Hie; 
. Cut off all the brown’d pieces and 


fat ;. mince the: white part of the meat_ 
fmall with a knife; boil fome fweat 


cream, (taking care to ftir it until ic 
boils, to keep it from bratting); thick-— 


en it with a very little fweet butter 


kned in flour; put in the veal, and fea- 
fon it with the grate of lemon, a little 


falt, and the {crape of anutmeg; keep 
it tofling on the fire until the fauce is a 


little thick; juft before it’ comes off, 


give it a Jittle fqueeze of a lemons fo 
ferve it up. Lavy Dae oH xe) 
hb To make Veal Cutlets. 


¥ 


into flakes, broad them with the chop- 


a fine light brown; make a ragoo 
3 fauce 


3 
at 
y “ 
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.» After cutting the’ back-ribs of yeal> 
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brown’d butter and Asur, as in: the other 


receipts for brown fauce, and the fame 


kind of feafoning; then put in the 
ftakes into the fauce;. let them ftew un-= 
til they are enough: fo ferve them ups | 
Broitd Veal Cutlets. ik p> 
Cat and beat them as in the sorates 
receipt; rub them all over with a beat 
ege; feafon them with fale and the 
grate of a lemon; {trow fome crumbs 
of bread. over them on both fides ; pour 
a little oil’d fweet butter ‘over ‘them; 


lap every cutlet in clean white paper; 


broil them on a clear fire, turning them 
often until they are enough; take off 
the paper, and difh them: for fauce, 
fend up fome. beat butter, ketchup, and. 
the {queeze of a lemon, in a fauce-boat.. 


To fricaffee a Breaft of Veal. cee 3 


Cat down che: ribs of the breafts 


break them into fhort pieces, and wath, 


them very clean; let them lie fome time 
im water to blanch, You may putin.a 
aay il. : | Ae 
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little milk or flour, to help to whiten 
the meat; then put it into a clofe goblet 
with boiling water; put in a tied bunch 
of parfley, a blade of mace, and fome 
lemon-peel with it; let the meat boil 
tender; caft fome yolks of eggs, and 
mixa little cream, white wine, fome falt, 
the {crape of a nutmeg, and the {queeze 
of a lemon with them; thicken fome 
of the broth the meat is boiled in with 
a very little {weet butter kned in flours 
and when it boils, ftir it in gradually 
among the eggs; take the meat quite 
away from the broth, and put it into 
the fauce-pan ; pourthe fauce on itun-. 
til it thicken; but be fure never to let: 
any thing come a-boil that eggs are in, 
elfe it will curdle the fauce. ou 


_. You may fricaffee any whice meat in: 
the fame way; fuch as lamb, chickens, | 
rabbits, tripe, pallets, and kernels, 8c. 
ee Oey beatae 2 Oy dp aoe ; 
£0 make Veal Fricandos, 
_ 9 Cut the. back-<ribs,.. keeping: two of; 
m together; make .a {tock .of. the» 
Ba. | fhank, 
P 


4 
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fhank; neck, and any courfe pieces; 
make up a faggot of {weet herbs, winter 
favory, thyme, and parfley ; put it into 
the ftocky with a few onions, fome le= 
mon- peel, whole pepper, a little white 
wine, the fqueeze of a lemon, a few 
cloves, and a blade of mace. If you 
chvofe, you may put in an anchovy. 
When the ftock is enough, ftrain it off, 
and thicken it with butter kned in forge 
when it comes a-boil, put in the flakes, 


and ftew them on Aghios Bates When 
you difh it, put in any kind of pickles 


or not as you pleafe; be fure to brown 
the ribs in the frying-pan before yor 
put them into the fauce. 


To make Veal Olives. 


Take ten or twelve veal collops, cut 
them thin, and a good deal longer than 


broad; rub them all over with an egg; 
then: cover them all over with forc’d 


meat; roll them up, and pack them 


clofe to one another, in any thing that 


will bold°them, and fire them in the 
even; when they. are enough, lay them 
cea : neatly 


af 
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neatly in the dith, putting a razoo of 
pallets and kernels over them, — 


Lo drefe a Calf’s Head. 


After fcalding: and wafhing it very. 
| edn lay it in cold water to blanch; | 
boil it, but not too much; when it is’ 
cold, cleave it quite exa@lly ‘through the 
middle; take one half of the head; take 
out the tongue and pallet; cut off the: 
upftanding part of the ear; ftrike off 
the end of the nofe; {core it in {quares; 
rub'it over with a beat ege; then ftrew 
it over with falt, mixed {pices, and: 
crumbs of bread; day pieces of butter. 
upon it, and put it before the fire to 
_ brown, ‘bafting it frequently with the 
butter. Remember, when cleaning the 
head, not to open the jaws, Cut down 
the other half into flices, neither too 
Jong nor too fhort; flice off the ear-part 
round ways, and take out the eye; cut. 
the black out of it, and fliceit down 5 
fkin the tongue | and pallet, and flice 
‘them down; thicken fome ftock of beef 
owith butter kned in flour; feafon dt 
ithe ts ist sibs with) 


\ 


\ 
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with falt, mixed fpices, a little ketchup, 
fome white-wine, the {queeze of a le= 
mon, and fome pickled oyfters; put 
in the hafh, and let it ftew a little; 
throw. ina ‘piece of lemon-peel, but 
take it out when you difhit., If you 
want it done in the -higheft way, it 
fhould have forc’d-meat balls, truffles, 
‘morels; ‘and» pickled mufhrooms ; -but 
itisa good difh without thefe four arti- 
cles: When you difh it, lay the hafh 
‘in the difh, andthe other half in the 
middle ;\garnifh with the brain, cakes, 
‘and fliced lemon. : | a 


~~ * «To make Brain Cakes. 


|» "When the head is cloven, take out 
ithe brains; take out any ftrings that 
‘may be amongift them, and caft them 
lwell with a knife; then put in a little 
raw ege, a fcrape of nutmeg, and a little 
falt, and mix them with flour to make 
them ftick together; caft them {mooth; 
| then drop them like bifcuits into a pan 


of boiling ‘butter, and fry them on both 


| 


fides a fine brown.: See Wi eee 
oi x St aa oo me oaige s is 
Pies Piles - Lambs | 


Ve 
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. Lambs brains are done in 4 the Sasng 
manner. PE 4a okey 


To turile a Ca is 5 Heads? 


Put the head in a pot to boil cat half | 
an hour; cut it into {mall pieces; you 
muift have a very {trong ftock of beef; 
make a faggot of parfley, onions, and 
fweet herbs; it muft be very high fea+ 
foned with {pices; put ina little Cayenne: 
pepper; {train the ftock from the herbs. 
and put che minced: meat into the ftock, 
with a mutchkin of Madeira, the yolks 
of four hard eggs chopt, and a good 
piece of the lean of bacon-ham ; let all 
boil together until the head 1s ‘tender, 
and the gravy wel! foked in; then take 
out the han; havea. fricaflee-fauce 
ready to pour.on it; give it a to{s: on 
the fire to mixit: the garnifbing | isa. 
ee round the difh. A 


To pot a Calf”. s Head. 


Lil Boil: it about half an hour ; : fice as 
many round pices off the ear as you 
can; cutout the black of the eyes, and 
ait ie. 2 flice 


i 
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flice thém into’rings; “cut the fkinny 
pieces about an inch long, and fome a 
little longer; fome about the breadth 
of a ftraw, and fome of them broader ; 
cut the flefhy parts of the head pretty 
fmall; have fome beef-ftock; boil a 
blade of mace, a little lemon-peel, and 
a fprig of winter favory in it; ftrain it 
off; clarify it with the white of eggs, 
and run it through a jelly-bag; cut the 
pallet into {mall fquares; put all the 
meat in the ftock, and feafon it with a 
little white pepper and fale; let it boil 
until the {tock is well focked in; puta 
little of the thinneft of it into the bot= 


tom of a ftone bowl, and let it cool; 


take fome pickled bitroot and pickled 
cucumber; cut them in fuch fhapes as 
that you can lay them in the form of a 


flower on the jelly, that is, in the bote ~ 


tom of the bow]; lay a tire of the ftew= 
meat over it: as you lift the meat, pick 
out the rounds of the ears and eyes, and. 
lay them afide on a plate; lay on fome 
more of the meat, until there is about 
the half of it in; then take the rounds 


* 


of 
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of the ears and the eyes that you kept 
out, and flip them down edge-ways as 
near to the fide of the bowl as you can ;_ 
let there be a little diftance between 
every round; put in the reft of the meat 
round the edge of the bowl;. put fliced 
bitroot and kidney-beans, or any thing” 
that is green at the time, about with the 
bitroot, or any thing that is fhowy ; it 
it muft be thoroughly cold before it 1s 
turned out of the bowl. If it does: not 
come eafily out, put the bowl into warm 
water, but let it ftand very fhort time 
in the water; then turn it out on your 


dith. j 
To make Mution Cutlets. 


2 


Cut the back-ribs or loin of mutton: 
into flakes, and beat them with the 
chopping-knife; browg them in a fry~ 
ing-pan; then ftrow crumbs of bread 
over them ;:feafon them with falt and 
fpices ; have as much good ftock as will 
cover'the ftakes; put a little ketchup in 
thedauce; it is much better of a little 
red wine; when the fauce come a-boil, 
oo iin | put 
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put the ftakes into a clofe pan; let them 
ftew until they areenough. In cafe the 
fauce be not thick enough with the 
bread, put in a little butter wrought in 
flour; ftrew fome cut pickles on the 
flakes when you difh them. 


’ To hafb Cold Mutton. 


Cut the mutton down in thin flicess. 


break the bones, and take any pieces of 
the mutton that does not go into the 
hafh; it makes the ftock the better. 
You may boil an onion or two in it. 
When the ftock is ready, thicken it 
with brown’d butter and flour; put in 
a little ketchup and fome falt and {pices ; 
when the fauce is boiled, throw in the 
hath, and let it get two or three guick 
boils. If there was any of the cold gra- 
vy left, put it into the fauce, taking care 
not to put in any of the fat along with 
at, All hafhes are much the better of 
‘cut picles in them. Difh it on fippits 
of toafted bread. Cold roaft beef or 
lamb may be hafhed in the fame man= 
per. 
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“1 To make a Haricot of Mutton. 
After cutting off the flap of a loin of 
mutton, cut the reft into flakes, and 


beat them with the chopping-knife ; 


brown them ina frying-pan; lay them 
ona difh, and feafon them with falt and 
{pices on both fides; have fome carrots 


and turnips turned; if you have nota | 


turner, cut them into fquares; be fure 
that the carrots are parboiled before you 
cut them; have as much {tock as will 
cover the meat and roots; thicken it 


with brown’d butter and flour; then — 
ut in the ftakes, carrot, and turnip, © 


and all the gravy that runs from the ~ 


ftakes, into a clofe pan, and let them 
ftew until they are enough; lay the 
ftakes in a foup-difh, and the roots and 


fauce over them. — 7 
To drefs a Difb of Mutton with Paper 


in place of Coals, which is thought to” 


eat fweeter than ahben done on the coma 
mon Fire... ; | 

- Cut down the back-ribs in ftakes, and 

flat them with a chopping-knife ; pare 


{ome 


FS 


. i ‘ 
’ 
. Bel 
i Med R eaae : i 
) (, aupe sd i \ . 2 } % 
‘ ee ON i a ae YW ‘ Bi re . 
‘es deae “ite ne ee A 


Choke: Pith 3 a 6s 


fome turnip, and flice them very thin; 
flice alfo fome bread and an onion or 


| two very thin; mix the turnip, bread, 


and onion together; feafon the ftakes 


with a little falt and fpices; lay a row 


of the flakes in the bottom of a ne- 
cromancer*, then a row of the bread 
and roots, and. fo continue until it is 
full; tie the necromancer by the handles 


between two chairs; have a tea-kettle 


of boiling water; fill up the pan with | 


it, and put on the lid very clofe; have 


© cal 


ready fome watte-paper {tripped through 
your hand; light one piece after ano- 
ther, and hold it below the bottom of 
the pan, moving the lighted paper back~ 
wards and forwards, and it will be rea- 
dy in lefs than a quarter of an hour. 
Send it to the table in the necromancer, 


with a plate below it. 


To boil a Leg of Lamb with Cabbage or 


Coll (flower. 
Cut off the loin, and boil the gigot ; 
’ Disiisky Sigeeut 


ms A necromancer is a flat white-iron pan, with 
‘two handles, and a lid that checks in very clofe. 
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cut the loin into ftakes, and fry them 


of a fine brown; put the boiled lamb — 


inthe middle of the difh; puta fried 


- flake, and a little young cabbage or co- — 
liflower for each ftake, round the boiled © 
damb; pour fome beat-butter over it; 
take care not to boil the lamb too much. 


. Lamb covered with Rice. 


Half roaft a fore-leg of lamb; cut it | 


a ee 


oa 


in pieces as for a pie; feafon it with — 
falt, and lay it in a difh, according to — 


the fize of the lamb, If the lamb is — 
not very fat, putin a piece of butter mm 
the bottom of the difh and a little wa- | 
ter. If the difh be any thing large, it - 


SS ee ee 


will take a pound of rice; wath the 
rice very clean, and put it on with as — 
much water as will boil it foft, and don’t | 
take it off the fire until ali the water is — 
fuck’d up; put in fome blades of mace — 
with it. When the rice is thus prepa- — 


red, flir in a good piece of frefh butter, 
a little falt, and the fcrape of a nutmeg, 


among ft the warm rice; caft four eggs, — 
we mix them up with the rice, io : 


out 
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out a little of the eggs; then lay all the 
rice over the difh; rub the top of the 
difh with the egg you kept out; put it 
in the oven, and let it bake untii the 
rice is firm, and of a fine light brown, 


To drefs a Lamb's Head. 


Wath it very clean; Jet it blanch as — 
long as you can in cold “water ; ; parboil 
it; cut off the neck, and cleave the head 
just as you do a calf’s head; take ont 
the brains; rub the head over with an 
ege; have fome parfley and chieves, or 
young onions, finely fhred, mixed with - 
crumbs of bread; {trew it all over the 


head, and put it dawen before the fire to 


erifp, bafting it well with butter; take 
out the tongue when you cleave the 
head; mince all the flefh you can get 
off the neck very fmall, with the tongue 
and pluck; take up fome of the water 
that boiled the head and pluck; put in 
the bones of the neck, and abour half 
of the liver, and boil them until all the 
ftrength is out of them; put im a piece 
a lemon-peel, if you have j it, When 
D 4 | the 
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‘the ftock i is enough, ftrain it off; thicken 
“Gt with a little butter kned in flour; put 
“the minced meat into the fauce, with 
“thred parfley and chieves, a little kerch- 
up, a proper quantity of falt and fpices, © 
~and the fqueeze of a lemon. If you 
choofe it, order the brains as in the re- — 
ceipt for the brain-cakes ; cut the other 
half of the liver into ftripes, and fry ir; _ 
“put the hafh in the difh, and the head 
in the middle of it, and garnith with the — 
liver and brains. 


Zo drefs Chickens with Peafe and ents : 


~ Take as many good peafe and chickens 4 


as will fill the difh you intend; trufs the 


chickens as for boiling; feafon them with 
{pices and falt; put a piece of frefh butter 
in every one of them; tie up a faggot 
of parfley, a fprig of young onions, and 
_a fprig of thyme or winter favory; put — 
“the peafe in the pan, with a piece of | 
freth butter; ftrew in alittle fale and © 
{pices; put in the faggot of {weet herbs; 
“day the chickens above the peafe, with © 
“the breafts undermoft; fplit the porte 
0 
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of two or three lettuces, and wafh them 
very clean; put them above the chickens 
-with about half a mutchkin of water, 
to keep the peafe from burning; clofe 
up the goblet, and put it on alow fire 
to ftove; it does not take long time ito 
do; lay the chickens with their breafts 
uppermoft in a foup-difh, with the peafe 
and lettuce over them, and as much of 
the broth as the difh will hold; take out 
the faggot of {weet herbs; fo ferve tr 


bed sh He 
To make Veal or Lamb Toujhi’ 


Take the kidney, with all the fat ete 
Jonging to it, and a little piece lean out 
of the thick of the thigh; mince it-fo 
fine that it will fpread on your fingers: — 
feafon it with falt, grate of lemon, and 
nutmeg. You may take fome fmall 
fhred parfley, if you choofe; mix all 
together, and work it up with a raw 
ege; cut fome flices not too thin; cut 
the bread into any fhape you pleafe, ei- 
ther long or round; cover them with 
the minced meat preity thick, and raife 

be Ala oes it 
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wea little higher in the middle; put them 
ma pan of boiling butter, with the 
bread fide undermoft: You mutt fry 
it gradually, elfe the bread will burn, 
and the meat will be cold in the heart; 
turnit to the other fide, and fry it a fine 
brown. Wrerdaha | 


4 Tugged Fiare. 


"Cut the hare in pieces; put a pretty 
large piece of butter in the bottom of a 
Jong jug; feafon it with falt and mixed 
{pices; then pack in as many of the beft 
pieces of the hare as the jug will hold; 
put in a faggot of fweet herbs, and two 
or three onions amongft them; take 
fome of the water you wafhed the hare 
in, and ftrain it through a fearce; fill up 
the jug with it, and tie the mouth of it 
very clofe with feveral folds of paper; 
put it into a pot of cold water; the water 
miuit not come farther up than the neck 
of the jug, elfe it will boil into it; as 
the water boils in, you muft put in 
mote to keep it of an equal quantity. 
If it-is an old hare, it will take three 

: Ma hours 
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hours of doing ; the butter will rife to. 
“the top; pour it clean off; take out the 
herbs and onions when you difh it, and. 
pour, the Jauce over it; be fure to te 
-thej jug to the handles of the pot. 


A Good Scotch Haggies. 


Make the haggies-bag perfectly clean; ; 
parboil the draught; boil the liver very 
well, fo as it will grate; dry the meal | 
before the fre; mince the draught and 
a pretty large piece of beef very {mall 5 
grate about half of the liver; mince 
plenty of fuet, and fome onions fimall . 
mix all thefe materials very well toge- 
ther, with a handful or two of the dried, 
meal: fpread them on the table, and 
feafon them properly with falt and mix= | 
ed fpices; take any of the {craps of beef 
that is left from mincing, and fome of , 
the water that boiled the draught, and. ; 


make about a choppin of good flock of + 
it; then put all the haggies-meat into. | 
the bag, and that broath in it: then few 
up the bag; but be fure to put out all 
the wind before you few ir quite clofe. 

| ots 
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if you think the bag is thin, you'may 
putitinacloth. If it is a large hag=) 

- gies, it will take at leaft two hours 

boiling, . 
A Lamb's Haggies: 

Clean the bag very well; flit up all 

the little fat tripes and the rodikin with 
a pair of {ciffars, and wath them very — 

_» clean; parboil them, and what kernels 
»  youcan get about the lamb; then cut — 
them in little pieces, but not too fmall:; — 
Shred the web very fmall, and mix it 

with the other cut meat, and feafon it 
properly with a little falt and {pices; 
caft three eggs with three {poonfuls of 
flour, as for pancake-batter; mix them _ 
up with a mutchkin of fweet milk; have — 
a handful of young parfley, and fome | 
chieves or young onions, fhred very _ 
mall; then mix all the materials very 

well into the batter; put all into the 

bag, and few it up: it wiil take about 

am hour’s boiling. ‘shied 2 
A Pudding of Lamb's Blood. : 
___.. Take as much blood as with half a — 
ee 7 on aS mutchkin — 


~ 
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Jecoketicin of cream will fill an affet; 


mix the blood and cream. together, and. 


run it through a fearce; feafon it with 
falt and fpices, a fprig of mint and 
chieves, or young onions, minced fmall; 
mince the fat of the near or kidneys 
{mall; mix all together, and fire it in the 
oven, or in a frying-pan. Lamb’s blood 
is the fweeteft of all blood. | 


To make Puddings either of aN or Com’ 8 
Blood. 


Break all the clots of the blood very 


well; run it through a fearce; mix 


fome new milk with 3 it, according to the 
quantity of blood; feafon: it properly 
with faltand pepper; {hred fome onions 
andia little mint; cut the fuet, but in 
very {mall pieces; don’t be fparing of 
the fuet ; mix in a little oat-meal; fill 
the fluff into the fkins; cut them all of 
one fize, and tie the two ends together; 
be fure that the water is boiling, either 
to haggies or puddings. Juft when you 
are going to put them in, pour in a 
little cold Walaky to ed it off the beil, 

ae age) | 
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elfe they will be ready to burft.. When 
they are in a while, prick them with a 
pin to let out the wind. 


To tics iitin Puddings. 


Boil the liver very well, and grate it 
down; take an equal quantity of grated 
bread ‘and liver; cut fome onions and 
plenty of fuet; feafon properly with 


— fale and fpices, and fill them in the white 


end of the pudding. 
To make Apple Puddings. 

Cut the apples pretty fmall; have. 
fome bread grated, clean’d currants and 
fugar; mix them all together; feafon 
them with cinnamon’ and nutmeg ; 


mioi{ten them with a little white wine; 


cut the fuet, and mix all together; put 
them in the fkins, and cut them all of 
an. equal length, not too long, . and tie. 
them at both ends. | 


To make Rice Puddings, 


| ire | 
Wally the-rige very clean through two 
ba or 
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or three waters; put iton in a pan with. 
a little milk to burft; keep ic ftirring 
while it is on the fire, for fear of burn< 
ning; when it has fuck’d up all the 
milk, take it off, and let it cool; mix it 
with fome currants; feafon it properly 
with nutmeg, cinnamon, and fugar. 
You may put in fome grate of lemon, if 
you have it; mix the fuet with the reft of 
the meat, and fill them into the fkins; 
be fure not to cut the fuet too {mall for 
any puddings in the fkin, for it boils 
away, and makes the puddings eat dry. 


} To make Almond Puddings in Skins, 


Beat half a pound of fweet almonds 
with brandy, half a pound of fugar- 
bifcuit, and a pound of beef-fuet; mix 
all together, and feafon it with cinna- 
mon, nutmeg, and fugar, and fome 
grate of lemon, if you have j it 5 ahen: fill 
up the fkins,. PANS 


To rogft a Calf’s or Lamb's Liver. 
Lard it, and faften it on the {pits 


bafte it. eit butter. The bett fauce 
pie for 
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for a roafted liver is beat butter with 
ketchup, and a little vinegar mixed with — 
kt. Syke : % 


To ragoo a Liver. 


Cut it in thin flices; brown fome 
butter, and fry the liver in it; take the 
liver out from the butter, and duft a 
little flour among{t the butter, and pour 
in fome boiling water; have fome.par-— 
fley and young onions {mall fhred ; let — 
them boil a little in the fauce; feafon.i it 
with ketchup, a little vinegar, and falt;_ 
putin the liver, and let it get two or 
three boils; gar nifh it with fried par- 
fley.. You may do cow’s néars or kid- 
neys in the fame manner. ; i 


To make Cake-jelly of Calves Feet.’ 


Take nine or a dozen gang of calves 
feet; fcald them very well; flit them ™ 
up, and lay them amongft ‘lukewarm _ 
water for feveral hours; put them on in ~ 
a large pot. When they are fo well] 
boiled) that the bones will come out, 
take all the bones from them; ne all 
pat 


the meat back into the pot, and let it 
boil until the whole fubftance is out of 
it; ftrain it through 4 hair-fearce into 
an earthen veffel that will hold it; while 
it is warm, {cum all the fat you can off 
it; let it ftand all night; and if there is 
any fat remaining on it, take it clean off; 
when you take it out of the veffel, cut 
all the fediment from the bottom of it; 
then put the {tock into a clean brafs pan; 
fet it on a fire neither too ftrong nor too 
flow; it muft boil until it is very thick, 
and appears almoft black in the pan; 


then turn it out as thin as you. can on_ 


{tone plates; when it is cool, take it from 
the plates, and lay it at a diftance from 
the fire to dry gradually; when it is 
quite dry, and looks clear and hard like 
horn, you may lay it by; and when you 
intend to ufe it in jelly, to one ounce 
of it put a mutchkin and a gill of cold 
water, and put it on the fire; when it 
is diffolved, it is ready to make jelly of. 
You order it in the fame way as if you 


were making jelly of frefh calves feet, 


This is a-‘moft ufeful thing in a family, 
| if 


ae 


_ will know by taking out a little of it to 
. cool; when very ftrong, run it through © 
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if it is wanted for the table or a acl 
perfon ina hurry; for itis as good, and | 


looks as pretry. You may put in a 


little hearcthorn alongft with it. 
| Io make Portable Soup. 
Take a very large hough of beef, a 


a large knuckle of veal, and a good old ‘ 
cock; take off all the ikin and fat from 
them ; cut them clean from the bones; 
put them on with five or fix pints of 
water; let it boil on a flow fire till it~ 


become a very ftrong jelly, which you — 


a hair fearce, and let it fettle. If there 
is any fat on ‘the top, be fure to feum it © 
off; then put it into ftone tea-cups; © 
take care that you let none of the fedi- 
ment into the cups; fet them into a_ 
pan of cold water; put them on a flow | 
fire, and let the water boil gently, until | 
the jelly is as thick as glue; take care. 
the water does not boil into the jelly; 
when you fee it come to the thicknefs of | 
Jelly, take» out the cups, and let them ; 

cool; — 
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¢ool; then turn out the glue on apiece 
of clean flannel; keep it turning every 
fix or feven hours on a dry place of the 
flannel, till they are quite dry; put 
every one of them into white paper, 
and hang them up ina dry place; when 
you intend to ufe-it, pour as much 
boiling water on the glue as will fill the 
difh you want; keep it ftirring all the 
time until it diflolves. You may make 
it of what degree of ftrength you pleafe, 
by putting in lefs or more of the glue. 
You may feafongt properly with mixed 
{pices and falt; let it fettle a httle before 
you pour it into the dith; the fpices 
will fall to the bottom. if you have 
this, you can never be ata lofs fora fauce, 
by diffolving a piece of it. 


Zo ragoo Pallets and Jock, 


Boil the pallets until the fkin come 

off them that they are very tender; par- 
boil the kernels until you can get the 
flefhy pieces to come off them; fry them 
a light brown; make the ftock of the 
fliefh that comes off the kernels; put in 
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a blade of mace, about half a dozen of. 
cloves, and fome whole pepper, and a 
piece of lemon-peel ; when the ftock is” 
{trong enough, {train it off; thicken it! 
with a little butter wrought in flour, 
and a little white. wine in it; cut the 
pallets in fquares, and put them and. 
the kernels into the fauce, and let them. 
ftew until they are enough; when you’ 
are about to difh them, put in them a 
few cut pickles, and garnish the dith 
with fliced lemon; falt them properly, : 


Hare Co Ups. 


' 
4 
Hare collops are dreffed in the fame 
manner as beef minced collops; only add | 
a little claret in the fauce. ' 

| 


T o roaft a Hare. 


Work foie crumbs of bread and 
currants with a good deal of frefh but-_ 
ter, and feafon it with fugar, falt, and 
nutmeg; work them up witha beat ere; | 
then put it into the hare, and few up 
the belly; draw up the thighs to the 
bedy, to make it as fhort as poflible ; 
& Waist? fkewer 
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flkewer the head even, or as it were 
looking over its fhoulder ; fpit it, and 
lay it toa clear fire, having firft batted 
it with butter ; beat the yolk of an egg, 
and mix it with cream. When the but- 
ter is well dropp’d from it, pour it clean 
out of the pan; then keep it clofe baft- 
ing with the cream till it is almoft 
taken up. When the hare is ready, 
have fome more cream warm; then 


take all that is dropp’d from the hare 


and mix it with the cream; difh the 
hare, pour on the cream-fauce over it. 
Or take the following fauce: Take 
half ‘claret and half water; cut fome 


very thin flices of bread, and a little 


piece of frefh butter; let it all boil till 


it is pretty {mooth ; fweeten it proper- 


ly, and put ina ferape of nutmeg. 
Lo fmother Rabbits. 


Trufs them as you doa roafted hare ; ; 


put them into as much boiling water 
as will cover them ; peel a good many 


onions, and boil thems in water whole’: 
ai fome of the liquor the rabbits are 
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boiled ; in, and put ina good piece off 
butter kned in flour; then put in the 
onions amongtt it, keeping them break-— 
ing until the fauce be pretty thick; difh” 


' the rabbits, and pour the fauce over? 


them all except the heads. The fame_ 
fauce ferves for a boil’d goofe and beil’d 


ducks. ~- 


To make a Caparata. 


Cut down a cold fowl, and. take all 
the fkin and fat of it except the rump; | 
mince all the meat very {mall with a 
knife ; break the bones of it, and put _ 
them on with fome water, lemon-peel, | 
and a blade of mace; let them boil un-_ 
til all the fubftance is out of them; 
{train it off, and thicken it with a little” 
butter kned in flour; chop fome yolks — 
of hard eggs; put the minced fowl and © 
eggs into the fauce; let it get two or” 


three boils; juft before difhing, put in” 


the fqueeze of a lemon, a ferape of nut~ 
meg, and a proper quantity of falt 5” 
broil the back of the fowl, and lay it” 
en the top of the caparata. A cold 
2. roafted 
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roafted turkey may be done in the fame 
manner. 


General Rules for boiling Fowls. 


» A young middling turkey will take 
three quarters of an hour; if it is large, 
you mutt give allowance accordingly ; 
a hen will take half an hour, and a 
chicken a quarter of an hour. They 
are they better of being blanched a while 
im milk and, water, and are much better 
of having their breafts rubb’d with a 
piece of butter; boil them in a clean 
cloth. All boil’d meat, whether poultry 
or butcher-meat, fhould have plenty 
of water, and be boil’d on a quick fire; 
for there isa great difference betwixt 
boilmg and; ftewing any thing. The 
proper fauces for all boiled poultry is a 
parfley, oyfter, fellery, or cream fauce. 


A Parfley Sauce. 


* 
‘ Pick and wath the parfley very. well; 
put it into boiling water, and boil it 
tender; drain the water from it ; chop 
: ty at 
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it very fmall, and mix beat buiter an 
mongtt it. | a 


An Oyxfter Sauce. ! 


~ Clean the oyfters well, and fcald them; ‘ 


then boil them up in beat butter, and a 
litle of their own liquor, q 


A Sellery Sauce. alesis : 


Cut the white ends of the fellery In 
pieces of about an inch long; boil it in. 
water till it is tender; thicken a little’ 
ftock with butter kned in flour 3 put - 
the fellery and a blade of mace, ‘and let 5 
it boil a little. — j 


“A Cr ream fauce. 


Take fome fweet cream; let_it come 
a-boil, ftirring it clofe to keep it from 
bratting ; ; caft the yolks of three or 
four eggs, and mix a little cold cream — 
alongft with them ; then mix the boil- | 
ing’ cream gradually amongft the eggs; 
turn it backwards and forwards to make — 
it {mooth ; put it on the fire to warm, — 
but don’t let it boil; ftir it all the time 3» 
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fweeten it a little with. fugar, and give 
ita fcrape of nutmeg. Some choofe it 
without fugar; in that cafe, put in a 
Hittle falt. 


To boil Beef or Mutton ia the juice, 


To every pound. of beef allow a: quar- 
ter of an hour; two-hours will boil a 
large giggot of mutton. You mutt 
take care, when taking it out of the pot, 
not to run a fork into it, elfe the whele 
juice willrun fromit. ‘You may put 
carrots and turnip, or cauliflower; about 
it, and pouria little beat butter over 
the mutton. In place of roots, you 
may give ita caper AES if you choofe 
it, Tey 


To roaft any piece of veut ni/on. } 


Lard it, and) feafon 1t° with mixed 
Spices and -falt ; let it lie four-:or five 
hours‘ in fome claret or lemon-juice,. 
turning it every “hour ; then {pit and 
roaftit ata gentle fire; sbafte it with 
the winesthatitday in ; take that which 
Tag from it, and: add : fome gravy to 
FE, ity 
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if it; thicken it with butter kned in flour, © 
and a little ketchup; boil it.up, and 7 
pour iton the venifon. © | 5 


To flew Venifon, 


Cut it in thin flices, and put it into | 
a ftew-pan with fome claret, fugar, a_ 
little vinegar, and fried crumbs of’ 


3 bread ; feafon it properly with falt and_ 
Wy {pices; let it ftew until itis enough, — 
. Venifon in the Blood, 

: Bone a fhoulder or a breatt of veni-_ 
a fon; let it lie in its own blood for a’ 
¢ e ; ; * e e 4 
: night; take it up, and feafon it with: 
‘i falc and fpices: take fome winter fa 


ig vory, fweet marjoram, and thyme; 
-. fhred them very {mall with fome beef-) 
faet chopp’d fmall; put it in a pan 
with the herbs, and ftir ic on the fire 
until itis thick; then fpread it all over 
the venifon with fome of the blood ; 
roll it up in a collar, and bindit. You! 
cmay, if you choofe, roaft it on the {pit, 
or ftoveitin gravy with fome claret and 
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-- fhallots, Serve it up hot. Send up to 
2 ,ale | the 
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the table with all roafted venifon a fond 
cer of currant-jelly. 


Tp few Venifon that bas been roafted. 


Take fome gravy, claret, a bunch of 
{weet herbs, and a little ketchup: brown 
fome butter; s thicken it with flour, and 
put it into the fauce with falt and {pi~ 
ces; let all boil until it is fmooth; cut 
the venifon in thin flices, put it into the 
fauce, and give it one boil; take out 
the herbs, give it the fqueeze of a le- 
mon, and then dith it. vee 


To broil Venyon, hs 


Cut the venifon into flices- of about 
half an inch thick; feafon them with 
falt and {pices and crumbs of bread; 
‘broil them on a clear fire, and give 
them a eravy-fauce. hi 


Lo boil a Hanch of Venifon. 


Salt it for a week; put it into boiling 
water; if it is. large it will take two 
hours and a half to boil. You may 
fend it up with cauliflower, or any 

a 1 oy King 
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: kind of parden-ftuff you choofe, wich 
amelted butter. 


s Venifon makes the fineft of of ‘Witived 
collops. You order them in the fame — 
way as you do the beef or hare collops, — 


Lo roa and puff a Turkey. 


Slit it up at the back of the neck; 
take out the crop; make the ftuffing © 
of crumbs of bread and currants, a lit-— 
tle fugar, and a ferape of nutmeg; 
swork it up with a piece of freth butter 
anda beat egg; fill up the breaft with 
it, and fkewer it with the head looking 
over the wing ; ‘it'muft be well floured — 
and bafted ‘with butter, and roafted — 
‘vith a clear quick fire; put a gravy- — 
faace under it; ‘make a'fauce of fome- 
thin fliced bread; fotne water, a little | 

white wine, a blade of mace, fome fu-_ 
gar and a piece of frefh butter ; let all | 


boil until it is very fmooth, anid don’t | 

fet lit “be too thick. ‘Sead it up in if 

Menke Mibice-tiban. : ao 
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The bef? Sauce for a roafted Hen. 


| ‘ “Take a gravy oran egg fauce. When. 
you roaft {mall chickens, they look the 
better to be ftuffed with crumbs of 
bread, {mall fhred parfley, and a little 


Bt 


falt wrought up with a good piece of 


frefh butter ; fill up the bellies with 1t.. 
Young chickens require a little beat but- 
ter poured over them, 


Lo reaft a Goofe or Duck. 
A goofe or duck is the better of be+ 


ing rubb’d with pepper and. falt withe | 


in: fome choofea {prig of fage in them. 
A goofe is the better of. being rubb’d 
with falt on its outfide two or three 
days before it is roafted. You falt the 


‘ducks on the fpit. Difh up the goofe 


with gravy-fauce, and garnifh it with 
‘raw onions; fend up a plateful of apple- 
fauce along with it. When you draw 
the ducks off the fpit, pour a glafs of 
red wine through them, and mix them 
_well with the gravy. Green geefe and » 
young ducklings, the newer they are 
abbe Ki Killed: 
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killed the better before you put them. 


ferve up fome goofeberry-fauce made 
thus: Put fome green goofeberries on 
with fome water, a piece of frefh but-_ 
ter and fugar. Some choofe this fauce - 
to roalted chickens.) «9? 9) 1) 
Fo dre/s.a Wild Duck. 


- Half roaft it, and fcore it on, the 
breaft ; put pepper and falr, and the 
juice of a lemon, on every fcore; lay 
the breaft undermoft in a ftew-pan with 
a little gravy; let it ftew a little; then 
dith it, and put a glafs of claret in the 
gravy, and two or three fhallots fhred — 
fmall; pour it over the ducks. - P 


To ragoo a pair of Ducks. 


’ Draw them; and take the gizzards 
and the necks, and put them on to boil 
for a ftock for the fauce; finge the 
_ . ducks, and feafon them within with falt 
and fpices; duft them with flour, and 
brown them on all fides'in a frying-pan; _ 

then take them out, and.ftrow fome falt 
Briss / Ta ; he and 
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and fpices on them; ftrain off the ftock, 

and thicken it with brown’d butter and 

flour; put in fome red wine, ketchup; 
and walnut-pickle, or the fqueeze of a 
lemon; put the ducks into the fauce 
with fome whole onions; clofe up the 
pan, and let them ftew until they are. 
tender; fcum all the fat off the fauce; 
and pour it on the ducks, and the whole 
onions with it. 


To make a Tame Duck pafs for a Wild one. 


~ Knock it on the head with a ftick; 
‘that the blood may go through the body 
ef it; drefs it in the fame way you do: 
the wild ducks, and Lhe will not know 
the difference. - gee. 


To pot Geefe the French way. r 


’ Put in what number of geefe. you 
choofe to pot; feed them on corn°and 
water ; clean out their place every day, 
and sive them clean ftraw to lie on; 
they muft be fed very fat, or they: are. 
not worth doing. Cut off the legs and 
pings, with as much of the breaft to 
By 4 them - 
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them as you can;. rub the legs and 
wings very well with faltpetre, and lay 
them thirty-fix hours in it, but nolong= 
er; take all the feam, and fitrip all the 
fat off the guts; put the far into a pot 
to boil, and when it is all melted; put in 
the legs and wings, and let them boil in. 
the greafe until they are enough; then 
take them up, and put them into-a ftone 
jar, and pour in all the fat on them: 
when they are cold, have fomemutton- © 
fuet rhinded, and fill up the jar, and tie. 
up the pot with leather; they keep a 
Jong time. If yoweat them. cold, wafh 
off the fat with a little warm water; 
but they eat much better when. hot ; 
they are warmed thus: Puta leg and a 
wing in a pan, with as. much of the fat 
as will cover them, and let them boil in: 
xt until they are warm at the heart. Let — 
mone of the fat goto the table. ‘@ 
_ A general Rule for roafting Wild Fowl, 
» To all wild fowl the fpit fhould be 
very hot before you put them onit; 
flkewer, them with their legs-acrofs;. cut _ 
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offonly the feet; and for the rougha | ii 


footed wild fowl, fuch as black cock and. 
muir-fowl, you keep all their feet on 
them, clofe bafting- with butter; difh: 
them on toafted bread, and pour plenty 
of beat frefh butter over them. When, 
you roaft wood-cock or Jnipe, don’t cut the: 
heads off them nor gut them; {kewer 
them with their own bill; bafte them. 
well with butter; put toafted bread. 
below them, to. keep what drops from. 
the gut; dith them on the toatt, and: 
pour beat butter over them. 


To pot any ‘Kind of Wild Fowl. 


Draw the fowls, and trufs them; 
feafon them with falt and mixed fpi-' | 
ces, and pack them in the potting-cam 
with a good deal of frefh butter; clofe 
up the pot, and bake them in the oven; _ 

“when: enough, pour off the butter and! 
gravy from them;. fcum all the butter 
off the gravy, and ‘add more toit. . Yow 
may put them in {mall pots, and cover 
them with the melted butter. You may: 
pot partridges or muir-fowl.in the fame 
- Es. Way | 
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way as you do hare and beef; but re- 
- member the partridges, muir-fowl, and — 
hare, muft be either baked or roafted © 
before you thread them, and order them | 
as you do the beef. WVenifon is potted © 
in the fame manner. | 


To pot Pigeons. cada 


Draw and trufs them; feafon them © 
well within with mixed fpices and fale; _ 
put a piece of butter within every one 
of them; put them in the potting-can 
with their breafts undermoft, and fome 
butter about them, and throw fome of 
the mixed fpices and falt over them; f 
put ina little water with them, and clofe © 
them up. You may do them either in | 
the oven or in a pot on the fire; but | 
they are much the beft in an oven, | 


Taflove Pigeons. 


\ Stuff them with fore’d meat; have — 
fome good broth ready, and when it — 
“boils, put in the pigeons; take the { 
hearts of fome cabbage- lettuce,and quar= ~ 
ter them; put them in with the pigeons, — 
eet ; andi 
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“and two or three green onions; feafon 

them with mixed fpices and falt, and. 
thicken it with butter kned in flour ; 
clofe them up in the goblet, and “it 
them ftew till they are ready; then lay 
the pigeons in the middle of the dith 
with the lettuce over them, and ibe 
fome of their, -own broth into the. obs 


To ragoo Pigeons. 


Trufs the pigeons as for foilie Aa 
feafon them within with fpices and falts 
brown fome butter in a frying-pan; duft 
the pigeons with flour;' put thein in 
the frying-pan, and make them of a fine 

brown; turn them often in the pan-un+ 
‘til they are alike. brown’d; take them 
out, and lay them on adith. You may 
make a very rich {tock of the gizzards, 
pinions, livers, and hear ts; wath them 
very clean, and put them on with fome ~ 
water, an onion, a faggot of pariley,, 
and winter favory ; ; let all boil until the 
ftrength is out of them; ftrain it off, 
and turn it into.a clean pan, keeping | 
back the, grounds ; 1, thicken - it pwith 
EO ‘brown’ 
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brown'd butter and flour, and put im 


2 
¥ 


fome red wine; feafon it with falt and. ~ 


fpices, a little ketchup, and truffles and 


morels; if you choofe; Put the pigeons. 


ina ftew-pan, and let them flew on a: 
flow fire; dith them neatly with their 


fhoulders outmoft, putting one in the 


middle; cut fome pickles, and. mix them 


in the fauce, and pour it onthem. If 


it is the feafon for afparagus, it looks: i 


very pretty to put a few between every 
pigeon, with the tops outmoft. 


To broil Pigeons whole. 


% 


Seafon them within with {pices and: | 


falt; tie the fkin about the neck very. 


 clofe with a thread; puta piece butter © 


within them, and about half a fpoonful 


of water; tie their feet and vent clofe. 


up, fo that the liquor will not get out; 


let the gridiron be quite hot, and ona _ 


very clear fire; turn them often, to 


keep them from burning, until you find © 
them thoroughly done; be fure never 
to bafte any thing with butter upon — 


the gridiron,, becanfe it both. fmokes 
ety) ae and 
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burns it; don’t cut the threads from: 
the neck and feet till they are difh- 
ed; lay them neatly in the difh, and 
pour beat-butter over. them ;. they are 
very juicy done in this. way. When 
you broil the pigeons open, fplitthem = 
down the back; make the breaft as flac. 
as you can, eid turn.in the legs; be’ ae 
fure to fetthe gridironata good diftance) 
from the fire. te ; 


Di ifgu ifed Pigeons, 


Seafon them with fpices and falt + 
make puff’d pafte; roll it out pretty 4 
thick ; cut it in as many pieces as you 4 
have pigeons; roll the pafteaboutevery  — 
pigeon; tie each of them in a cloth by 
itfelf, and put them into a pot of boil- 
mg water; they will take more than an 
hour’s boiling; take them out of ey 
cloths, and difh them. a Mie Fe 


& 
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Liga) A Pigeon Dumpling. 
- Seafon the pigeons as high as for pot- 
ting; make puff’d pafte, and roll it out 


rvund, and about am inch thick; Jay’a 
5 clean 
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clean cloth in’a bowl, and the pafte 
above it; put in the pigeons with their | 
| reafts to the bottom of the bowl; put 
a piece of butter within every pigeon ; 7 
is fold the pafte round the pigeons, and ~ 
‘ 


tie the cloth tight about them; they © 
will take at leaft two hours to boil. For f 
all boiled puddings and dumplings, be — 
fure the pot is boiling before you put | 
; them in, and turn them frequently in- 
Bi the pot while boiling. For a change, 
: you may drefs pigeons in the fame way — 
as you do fried chicken. When you 
cut them, blanch them alittle in warm © 
water. | ‘S 


To few cold roafted Wild Fowl or Hare. | 


Cut down the wild fowl or hare in 
joints; brown fome crumbs of bread in © 
butter; put them imto fome boiling 
‘ftock with fome red wine; feafon it 
with falt and fpices; then put in the | 
cold fowl or hare; letit get two or three’ 
boils, fo as to warm it thoroughly. If 
ft is partridges, give it white wine in ~ 
place of red, «If you have no ftock made 
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of beef by you, break the bones of the = 
meat you are cutting down, and Pues oe p 
on with fome water, and an onion’ or 
‘two, and draw all the {trength out of 
it. This makes a good ftock for any 
hath of meat of any kind. You may 
put in cut pickles into any hath when a= 
bout to difh them. 


To ragoo Rabbits. 


Cut them down in joints, and divide 
the back in little pieces; wafh them 
very clean, and dry them with a cloth; 
duft them with flour, and brown them; | 
thicken fome ftock with a little brown’d 
butter and flour; feafon it with falt and 
fpices, a little wine if you choofe, the 
fqueeze of a lemon, anda little ketchup. 
OAS them up hot. | 


aac flew a Neat’s Tongue iy oa 


“Wath 3 it very clean with falt and wa- 
ter; put it in a very clofe goblet with 
as anent water as will cover it; let it 
ftew for two hours; then take it up, and 


“fkin i it. ates aesek add to the broth that 
ae | 


- clofe up the pan. Tf it 18 a large tongue, © 


take out the fweet herbs. Y 


Jittle of either red or white wine. If you | 
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it boiled in a mutchkin of {trong ftock) 
nd a little white wine; thicken it with” 
a piece of frefh butter kned in flour ¢ ~ 
put in a faggot of {weet herbs, and feas — 
fon it with faltand mixed {pices. When — 
the fauce boils, put in the tongue, and — 


it will take two hours to ftew; cut fome | 
fellery in pieces of about an inch long; | 
parboilit, and put in the fauce, and let | 
yt boil till it 1s tender. Some choofe | 
carrot and turnip in it in place of fel- | 
lery. When you difh it, ftrew in fome | 
cut pickles; put the tongue in the middle 7 
of the difh, pour the fauce over it, andi | 


To ha/b a cold Neat’s Tongue. thy 


Slice it very thin; take as much flock | 
as will cover it, and put fome crumbs 
of bread brown’d in butter into: the 
flock, When it boils, feafon it with: | 
fale and fpices, a little ketchup, and a: | 


choofe it, put in a few cut pickles when | 
you are about to difh it, Difh it on ° 
ae | fippets 
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fippets of toafted bread cut in triangular 
forms, and let.a little of them appear. 
at the fide of the hafh. Let no hathed 
meat get more boiling than warm it 
thoroughly. : 


A Sauce for a roafied Tongue. 


Slice fome bread very thin; put it on 
with a little water, a piece of frefh but- 
ter, fome red wine, a fcrape of nutmeg, 
and a proper quantity of fugar; let it 
boil until itis very fmooth; put it ina 
fauce-difh, and fend it to. the table, 


Some choofe currant-jelly in place of. 


wine; others choofe nothing but beat- 
butter and vinegar in their fauce, or 
capers, if you havethem, 

To potch Eggs with Sorrel. 


Tie up fome forrel in {mall faggots 3 


boil it; cut the ftrings, and lay the fag~ 


gots round the difh neatly; {pread them 
a little, leaving a-fpace between every 
faggot; cut fome toafted bread long- 
ways, and put a piece between every 


bunch of the forrel; potch fome eggs. 
| very 
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aoe ‘very nicely” take them carefully out, 
‘ and drain the water from them; 1a 
ie them above the forrel and the tread 
ve allowing a little of the bread and green 
if | tops to be feen; beat fome frefh butter, “ 
fe and pour it over them. 1 
i } 

el 4H bt Ldn Aumulette. 

4 | “Take ten eggs, or a dozen if final! ; 4 
re ‘break and ca{t them, but not too much f 
i put im a little {weet cream, and feafon 
si ‘it with falt and a {crape of nutmeg 5, 
‘fhred fome parfley and onions very fmall, 

| ‘and mix them with the eggs; take ay 
1) good piece of butter, let it boil a little) 
es in a frying- pan; pour in the eggs a- 
m6) 6 MoOngit ac, and fire i it, but not too hafti-< 
2 ly. When it begins to faften, raife it t 
® ‘frequently with a knife from the bot-) 


tom of the pan in different parts, to let” 
the butter in below it. It muft be fried: 
on both fides. If the ribs are clear, 
hold it before the fire; it muft 1 not be” 
too hard done. ' 
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| 


Egg and Onions, commonly calledthe Onion «—— 
re Dith. ' 4 Eris? 

| Boil fomeeggs hard; cutfomeonions 
m flices acrofs, and fry them with bi 
brown’d butter; take them carefully a 
lout of the butter, and drain it from = 
them; cut the eggs in round flices; beat 
fome frefh butter; mix in fome muftard - 
and vinegar; then putin theeggsand => 
Onions, and tofs ic upon the fire, and fi 
difh it. ib oa , 


} 


oe ad & Poi Ne 


y 


f 


: 
«oe 4 ‘ 
piiril 
»* 
; 


PIES, PASTIES, &. . 
A Beef-fteak Pie. 


TR AKE.a-tender fat piece of beef; 
fe cut it in thin flices, and beat it 
well with a -rolling-pin; feafon them 
with falt and fpices; divide the fat pie- 
ces from the lean, and lay a fat and a 
Jean piece together fo far as they will 
go; then roll them up as youdo beef 
Hie : -ollops; 


al wen 


Bone the piece of venifon, and feafom’ 


i. 


5 Re 
es (aes 


i 5 


ae te ae 


os, 


Se gh eee 


. RE ores EO 
Rgetane> “Se 


me 


7 San baae’s Ge? A, “ Vea ay aS a & * oo) ee eee A a ee 

UR a, da A: SE Be a ; $e WG Cie ee Pees 

; oa Mia 8 it Lt Z if Ra AD ay ha a 
: 


tof  CookERyY and Pastry. 


ollops, and pack them neatly in the 
difh, but don’t prefs them hard; COVEr 
it with puff’d pafte, firft putting in a 
little water; be fure to lay a cover of the 
pafte on the lip ofithe difh. Before you 
lay on the whole cover, dip your fingers 
in water, and draw them alongeit the 
edge of the plate, before putting on the 
firft row of the pafte; then wet this 
pafte in the fame manner before you 
_ day on the-cover, otherwife it would nog. 
join together. \ he 


To make a Mutton-fleak Pie. 


Cut the back ribs of mutton in fingle- 
ribs; feafon them as in the above re-_ 
ceipt; lay them in the dith with a little” 
gravy or water, as you choofe. You 
may put in fome potatoes and chopt 
fhallot. You may put fhallot into the 
beef-pie; cover it in the fame way as 
above with ftuff’d patte. avy 


To make a Venifon Pafly, | 


xtywith black pepper and fale; let it lie 
ae alk 


<0) he 
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all night in the feafoning; break the 
bones’; put them on, and draw a good 
gravy fromthem. You may boil fome 
whole pepper in it; cover the pafty-pan | 
with puff’d pate ; be fure'to roll out 
the. pafte very thick; lay in the meat in 
the pan, and put fome of the gravy in a 
with it; if the'venifon is lean, take a Bi 
flap of ‘fat mutton; lec it ie all night —~ 
in fome fed wine and vinegar; lay it on 4! 
the top’of the venifon; then clofe it up, 
and fend it to the oven: it’takes’a ied ate 
time of baking. . When you draw it. 
out of the oven, fhake it. If you think 
at has ‘Ot enough of gravy about ir, °° - 
pour in more at the top. 
i ee mock Venifon Pafty. 

E Bane! a fore-leg of mutton; take a 
de swiedtelin’ of its own blood, my as much 
ejaréet ; Jay the mutton to foak in it for 
twenty-four hours, and feafon itin the, 
famie ‘way as the venifon palty; lay ic Pos 
into the pan, and fill it with-as much 
ef the blood and claret it was foak’d in © 
oe 13 30) a ROAST, ae 
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as it will hold: it will not take fo long 
time of baking as the venifon one, - 


To make aVeal Florentine. 


Cut the veal in pieces; if it is a ril 
piece, divide the ribs, and beat them 
with the chopping-knife; feafon them 
with falt and fpices; put a little piece 
of butter in the bottom of the dith, and 
lay in a row of the fteaks; then ftrow i in 
fome currants and raifins above the 
_ fteaks; lay on another row of meat and 
fruit, until the difh is full, and put in 4 
little water, Ifthe veal is not very fa ) 
lay on fome more butter on the top of 
it, and cover it with puff’d pafte. You 
may doa lamb- -pie the fame way. Some 
people do not love fweet feafoning in 
.meat-pies; in that cafe, you may put in 
oyfters, the yolks of hard eggs, and arti- 
choke bottoms. Thefe. three article 
may go into all pies that have not {wee 
feafoning in them; but one are. very y 
Bood without them. 


me 
| a ae +5 Mi Nei , ; 


S25" To make a Pigeon Pie. 


_ Trufs the pigeons as for boiling; fea~ 
fon them within with fpices and falt; 
put a piece of butter into every pigeon; 
put fome butter in the bottom of the 
difh, and pack them in neatly. You 
may fill up the vacancies between them 
with the gizzards, livers, and pinions ; 
ftrow a little more of the feafoning over 
them. In all meat-pies, remember to 
put a little water or gravy in them; co- 
yer it with puff’d patte, . 


. ; To make a Chicken Pie. 


_ Trufs and feafon the chickens as you 
do pigeons; put a piece of butter in them, 


and a piece in the bottom of the difh 3. 
pack the chickens neatly in it, and {trow 


currants and raifins over them, and lay 
pieces of butter above them (frefh but- 
ter is the beft); cover it with puff'd 
pafte. When it comes out of the oven, 
have a Caudle ready, made thus: Beat 


a gill of white wine, the fame quantity 


a e LES, Eat PORE Wee eh eae ee ee heey 
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the yolks of two eggs, and mix with them 


of 
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sas inate | 
of cream, fome fugar, and a-fcrape of 
nutmeg; make it very {mooth; pour i 


im at the top of the pie, and thake it well, 
" If the chickens are very large, you may 
a: cut them in quarters. If you don’t like 
i them with {weet feafoning, you ‘may 
put in the yolks of hard eggs and arti- 


choke bottoms: __ 
Lo make fuperfine minced Pies, 


_ Take the largeft neat’s tongue you 
can get; let it lie forty-eight hours ini 
~~ falt; then boil it; blanch and fkin it; 
| take the fineft part.of the. tongue, and 
mince it, and four pounds of the beft) 
beef-fuet you can get, very finall; take 
4 pound anda half of raifins fton’d, and 
cut {mall], the fame weight of currants) 
clean’d, half a dozen of apples pair’d, a 
pound of citron, and a pound of orange= 
peel cut fmall; put them into a broad 
veflel, and mix ‘all thefe materials well 
‘together; beat half an ounce of Jamafeal 
pepper, about two drops of cloves, two 
nutmegs or three according to their fize, 
‘the grate of two large lemons, and two 


Or 


SS 


S 
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or three tea-fpoonfuls of falt; mix the 
falt, fpices, and lemon-grate, very well 
together;-then feafon the minced meat 
with them; be fure to mix them until 
the feafoning be all equally through 
them; then fqueeze the juice of the le- 
mon into a mutchkin of {trong wine, 
and pour it on the minced meat; mix 
all well together; then prefs them hard 
into a can; puta piece of white paper 
clofe upon the meat, and tie paper on 
the mouth of the can; then lay them 
up for ufe. If you are careful, when 


you take out any of it, to prefs the re~ . 


mainder hard. down, and paper them 
well up, they will keep twelve months. 
When you want to ufe them, cover the 
petty-pans with puff’d pafte, and fill 
them up with the minced meat; nick 
the upper cruft with a knife; cover 
them, and make them neatly up, Ang 
fire them in the oven. 

led To make a common Minced Pie, 


‘ ; 
mh. Takea tender piece of beef, according 
by: the fize you want the pie; mix in 
iy: F ~ fome 


bi, 


oa 


at 


ee 


a little fale; ftone and cut a large hand=" 
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fome fuet with the beef, and ‘mince both 
very fine; feafon with mixéd fpices and 


ful of raifins, and clean well as many 
currants; cover it with puff’d pafte as” 
above. It is much the better if the meat 
is moiftened with a glafs or two of wine, 
having a little citron and orange-peel 
cut {mall put in it. © | 

To make a Gibblet Pie. 


~ Scald and clean the gibblets very wel 

and chop the wings in two; pull the 
neck out of the fkin, and chop it in four 
pieces, and cut the ‘gizzards in pieces; 
feafon them with falt and fpices; keep 
the) blood of the goofe, and ‘ftrain it 
through a fearce; boil a few groats 4 
svhile in fweet milk; mince fome fuet 
fmall; mix the groats and fuet wit 


- the blood; feafon them with falc and 


fpices, and a little mint fhred fmall, if 


you choofe it; fill it into the fkin of the 
neck, and few up the ends of it; turn 
jt round, and lay the pudding in the 


~‘giddle of the ‘difh with the ‘gibblets 


‘ round 
jee : 
+4 my aii 


nO 
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round it; pour-in.a little gravy with 
them; cover with puff’d. PHS and fire 
at.in the oven. 

Pe To make a Hare or Muirfoul Pie. 


Cut the hare in pieces; feafon it with 
falt and {pices very well. If itis muir- 
fowl, keep them whole, and feafon them 
well within and without; lay a good 
piece of butter.in the bottom of the difh, 
_and put a piece in each of the muirfowl; 
wJay them in the. dith with flices of but- 
ster above them; putin a little gravy or 

water .with them ; -cover-.them with 
_puf’ d_ pafte, and fire it in the oven, 
Warm. a little gravy and claret; thicken 
-it.with the yolk of an egg or two, and 
“pour it in at the top when the pie comes 


_out of the oven, and fhake it well. Thefe — ; i 


pies fhould always be eat hot. What~ 

pever pies you fill up, always ufe a filler; 

)for the fauce is apt to run ever. and 
pee the patte. Ligusis date 


To make a eee nel Pie. 


" Scald the kernels in boiling. -water 5 
bys 1 F 2 . } make 
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make Foret adtatedc balls of veal, if you 7 
dhave it; it is more correfpondent to 
make them of veal than beef; fry them © 
off in the frying pan; beat a little white © 
pepper and mace, the grate of a lemon, 7 
4 and fome falt, and feafon the kernels 
with them; lay fome frefh butter in the © 
‘bottom of the-difh; put in the kernels — 
and balls, and cover them with puff’d 


pafte; warm a little white gravy, withi % 
: fome white wine, the fqueeze of a lemon, ' 
and the grate of a nutmeg, and rhickellll 


| ic with the yolks of eggs; pour it into 
| the pie when it comes out of the oven, 
and {hake it; putin a little gravy alongft ” 
with the kernels. If you have plenty” 
_of artichoke bottoms, you may put them 
into any meat-pies. 


5 Lo make a Calf?s-foot Pie. 
_.., Boil the feet tender; mince them and 
- fome beef-fuet, and ‘fome apples cat 


‘ of all; feafon them with beat cinnamon) 
| ‘purmeg; clean and pick fome cur=) 


ee “ants well, and mix them all together) 
Oe with a little fugar, and a glafs or two of 
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‘white wine; pour on the wine, and cover. 
all with a good puff’d pafte. The pafte 
ought to be nicely carved out. When, 
the pafte is enough, the pie is ready. 


A Marrow Pafly. . 


- Blanch fix ounces of {weet almonds ; 
cut them very fmall; pare half a dozen. 
of large apples, and cut them very fmall;: 
cut alfoa quarter of a pound of citron 
‘and orange peel very fmall; take three 
“quarters of a pound of marrow cut in 
pieces. If you are {crimped of marrow, 
make it up with beef-fuet fhred very 
fimall; mix all well together, and feafon 
them with fugar and beat cinnamon;, - 
cover it with puff’d pafte nicely carved 
out, and fire 1t in the oven. 


An E eg Pie, 


Boil a dozen of eges hard, and cut: 
em very finall; clean enone pound 
of currants ; take a gill of fweet c 
a little white wine, and a little rofe 
ter; feafon it with beat cinnamon, for 

gar, and the grate of a lemon. It Will gas 
i F 3 : take - 
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take three quarters of a poundor | frefli: | 
butter: mix all together, and cover it’ f 
with a carved pafte as above; and’ fire it~ 
in the oven. ‘ 


: An Eel: Pie. } 
Skin’ the eels, and’ cut off the heads — 
and aa cut then about two incheés: — 
nth y falt and {picess * ” 


put eae into the ith with a little but- 


ter and white wine, and the juice of a — 


lemon; put in half a mutchkin of wa- 4 


ter, and cover it witht puff’d pafte. 
You may make pike or trout pies im ~ 


the fame way; only put more butter im q 


ee 


the dith with them than with’ eels. _ 
A Curd Florentine. 


" Prefs the whey well from two pounds j 


of curds, and break them with a fpoon;. 


beat a pound of fweet almonds with — 


fome tofe or orange-flower water; clean 


“a pound of currants; cut fome © 


 - Boil’d {pinnage finall with a Knifes — 


fweeten it properly; oil eight ounces of a 
bother, and mix all well together; make | 
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a, fine puff d pafte, and, lay.a thin cover= 
ing of it on the difh; then. put in the 
fauce, and cover it with a.carved pafte 
or bard over it; put it in a flow oven 3 
and when the patte i is enough baked, the 
florentine is ready. 


An Apple Pie. 


Pair and quarter, the apples, and core 


them; feafon them with fugar, beat 
cinnamon, and the grate of a lemon, 
If you would have a very rich apple pie, 
put in fome fton’d. raifins, blanch’d al- 
mons, citron, and orange-peel cut down; 
cover them with puff’d pafte. Don’t be 
fparing of fugar to any fruit pie. 


An Apple Pie with Potatoes 


Boil fome potatoes; pair and cut fome’ 


apples; lay a row of apples in the dith,. 
and a row of potatoes above them; then. 
put fome pieces of freth butter above the 
potatoes; put apples, potatoes, and. but- 
ter alternately, until the pie is filled up; 
fweeten it to your tafte; take rather 
more apples than potatoes; it igs much 


RE Fa better 
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‘goofeberries, and lay them in the aithy 
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“ F ' ee , 5 
better of having a little citron and o- — 
range-peel in it; put a little water in all © 
apple pies; cover it with puff’d pafte. 


A Chefnut Pie. 


Scald the chefnuts, and take off the 4 
fkins ; blanch fome almonds; pare and | 
quarter fome apples; put fome frefh | 


butter in the bottom of the difh; lay in 


a row of chefnuts, a row of apples, and © 
a row of. dinakae, with cut citron and ~ 
orange- peel, and ftrew in fugar between — j 


the rows; put fome more frefh butter — 


on the top of it, and ¢ cover it with — a ‘ 


pafte. : 
, | Pebctey ‘Pie. 
Cover the difh with pafte; pick the 


with plenty of fugar (you can fcarcely 


- 


make a goofeberry pie too sap and 
put in a little water. If you wang. Bey, 


‘putin citron and orange-peel; cover it 
Ww Epo’ pafte. If you eat any of © 
ate fruit pies cold, cut off the cover, a 
and ‘pour cream over them.’ eee 


‘ ay 
* ry | 
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i si ln 0 make Puffa d Pofle, is “Sh 


¥ For one Henke of flour’ allow three 
quarters of a pouad of butter; mix in 
about the fourth part of the butter a- 
mong{t the flour; wet it with cold wa- 5 
ter; then work it until it is very fmooth; es 
cut the pafte through with a knife. Ificis re 
fmooth in the heart: it is enough knead; ‘ 
roll it out long ways, and put the butter 

on it in fmall pieces; then {hake fome — 
dry flour on it; fold the two ends of it 


together; then roll it our alittle again, 
and put on butter and flour as above, 
and continue fo doing till all the butter ot 


is taken up; the oftener it 1s folded; the 

more divifions will there be in the pafte. 

Moft ‘people put eggs in their puff ‘d 

patte. It does very well when it is to 

be eat hot; but when eat cold, itmakes 

it t very ‘tough and hard, |=" si}/.stes 
ot Vee viding 


XX 
A common Pie Pafte. 


With a pound of flour. mix Bale 4 
pound of butter; wet it with cold: wan. 
Medes" 7 F 5  $eEy 


id 


ih 
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ter, and work it very {mooth; roll it out: 
for any ufe you intend it. 


To make Pafte for the cafes of preferved’ 


Tarts. 
Take a pound of flour; grate in a 


little fugar, and mix it with fix ounces: 


of frefh butter; wet it with cold water; — 
work it very fmooth, and roll it out — 
equal, but. not too thick; divide the 
pafte; take the one half, and cut tops — 


for the tarts; and cut them into figures: — 


with a pen-knife; line the petty-pans — 
with the other half; prick them with — 


a pin, to keep them from bliftering in 


the dven; put the carved tops on cro- © 


cants to fire. If you have none, you 


flow oven, elfe they will difcolour. E- 


oe. ‘muft put each of them feparately on a 
- piece of paper; they muft be fired in a 


very family fhould have fome by them, 


: for they keep a long time, and make a 


ready difh, as you have nothing more 
yo do but fill them up with your pre- 


| ferved fruit, and lay the tops on them. — 
> You will get crocants and cutters for the 


tops 
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tops out of any white-iron {miths: they 
are much neater and jae than cut- 
ting with a knife. 


A Pofte for raifed Pies. 


For two pounds of flour take a pound 
of butter, and boil it in a mutchkin of 
water; pour the butter and water into. 
the flour, keeping back the fediments. | 
then work it up toa pafte, and before i 
it is cold, raife it up to any fhape you | 
pleafe. If the pafle is not wet enough,. 

boil a little more water, and put it in. 


26S in 
oe oa 


To make Apple Tarts. 


Pare fome apples; cut them pretty 
fmall, and put them in as much cold 
water as will cover them, If you have 
a piece of lemon-peel, fhred it fmall, 

and put it in amongft them; let them 

boil unul they are quite toa math; turn. 
them often in the pan; {weeten them, 
and give them a boil after the fugar is 
in;. mix in fome beat cinnamon when | 

3 they come off the fire; and when'they 
are cold, put them in your petty-pans, 
eras F 6 oad 


en Se ee ‘ 
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_ petty- pans, and cover them as the for- + 
mer. . Li . | 


; 


and cover them with open pafte, or bar= 


ones. m | 


iy Pick the currants from the ftalks; put 7 | 
a good deal of fugar above and below ~ 


Sia 
14 
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red over: when the palte is fired, they 
are enough. = 


Goofeberry Tarts. 


Scald the goofeberries, but don’t let 
them boil; then cover the petty-pans 
with pafte: when the berries are cold, 
put them in the pans with a good deal 
of fugar below and above them, and 
cover them in the fame way as the apple 


a 
kg 


aw 
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Cherry Tarts. oa 


Stone the cherries; and for each | 
pound of them take three quarters of a _ 
pound of fugar; wet it with a gill of ~ 
water; boil and fcum it; then put in | 
the cherries, and let them boil fome — 


i 


time; when they are cold, fill up the — 
To make Rafberry or Currant Tarts. — “7 


oy 


ue them ; 
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them ; be fure to give them ‘loaf-fugar; 


for coarfe fugar fpoils both the tafte and | 


colour; cover them, and fire them.in 
the oven. 


To make Prune Tarts. 


Strew the prunes with water, claret, 


and a proper quantity of fugar ; ftone 


fome of them, and keep fome of them’ 
unfton’d; put them with the liquor 
they were ftewed in into the pans; co- | 
ver them, and fire them in the oven, 


You may keep out the wine, if. you 
ehoofe; but they are much the better. 


‘ ae | Peach or Apricot Tarts, 


“Take the peaches or apricots before 
Bhey are quite ripe; ftoneand parethem; 
you may cut them in quarters or halves; _ 

‘put a good deal of beat loaf-fugar in 
the bottom of the pan;. lay in the fruit | 
amongtft it; ftir them often on the fire; — 


‘Jet them boil a little while, and when 
‘cold, put them into the petty- pans, and 


pee fyrup alongit with them; cover Wi 
them. 


white. -All fine tarts fhould be glazed — 


ef the whites, and caft them with fix” 


‘to your tafte, and put in a little falt;” 


flour on it; tie the cloth very tight about 


ape 


grated double-refined fugar; caft them ~ 
very well together till it is light and” 

i 
with it. Lay it gently on the pafte with | 
a feather before you put them in the” 
oven. ay a 


To make a Light Boil’d Pudding, 
Take a dozen of eggs; keep out four” 
fpoonfuls of flour quite {mooth ;, mix™ 
in half a pint of {weet milk; fweeten it 


feafon it with beat cinnamon and a glafs” 
of fpirits; butter a bowl very well, and) 
All it full with the pudding; take a clean: 
cloth, and butter the part that goes on’ 
‘the bowl very well, and drudge fome) 


the bowl; turn the mouth of the bowl 
Sia he | undermolé 
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undermott into a pot of boiling water 
be fure the pot never goes off the boil, 
and it will be enough in three quarters. 
of an hour. | 


| A Boil’d Cuftard Pudding. 
Take ten eggs; keep out fix of the 


whites; caft them very well with fome - 


fugar; take a mutchkin and a half of 
{weet cream; feafon it with beat cinna- 
mon and the grate of a lemon; buttera 
cloth or bowl]; tie it very clofe up; and 


put it into a boiling pot: a quarter of 


an hour will boil it. 
: A Plumb Pudding. 


- Stone and fhred a pound of raifins ; 


pick and clean a pound of currants; 
tnince a pound of fuet; beat eight eggs 
with four fpoonfuls of flour till dt is 
very fmooth; put ina little falt; fea- 
fon it with cinnamon and nutmeg, and 
a gill of brandy ;.mix all well together, 
and tie them up very hard; put it ina 
pot of boiling water; it will take four 


hours bouling. : , 
| A 
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flour; feafon it with falt, ginger, nut" 


boiling. - Ag 


 tiesit clofe up. ‘It will take two hours, 


A fae Suet Pung, 


calt fix or euch eges aad a pound of E 


meg, andadram. If you find it veryg 
ftiff to caft, you may put alittle milk in” 
it; mix all well together; butter a cloth, 
and tie it up; it will take three hours” 


A boil’d et Sea 


very tng ices; Ra a oda ‘of willed a 
pour it over the bread, and cover it up: 
for half an hour; beat ten eggs; fea=) 
fon it with beat cinnamon, the grate” 
of a lemon, if you have it,.a ferape of, 
nutmeg, a little falt, and fagar to your, 
tafte. You may put in fome currants' 
and minced fuet; butter a cloth, and. 


boiling, if it has fuec and currants in its 
if without them, only an hour and an 


half. lf you intend it for a fide affet, 


half the quantity will da’ ir, and it will 
take lefs boiling. 


yA boil’d Rice pine 

- Take a quarter of a pound of rice, 
and put it on with a chopin of cold milk 
and a good piece of frefh butter; keep 


it clofe ftirring on the fire tll it’ boils + 


if you find it not very thick, ftir in fome 
more rice till it is like thick pottage ; 
caft fix eggs; mix them very well with 
the rice and milk, and {weeten it to 
your tafte; put in a very hittle fale; 

feafon it with cinnamon’ and hutines; 
the grate of a lemon, and a dram; but- 


ter a cloth, and tie it up clofe; it will a 


take an Rane to boil | 


| The proper fauce for all boil’d pud- 
dings is frefh butter beat with wine and. 


and fugar. When you butter’a cloth 
to boil a puddding in, drudge a little 
flour over the butter. Yoalwill obferve, 
in the boiling of all puddings, that the 
pot mutt be kept full of water, and ne- 
ver allow it to go off the boil; turn the 
padding frequently in the pot, usteret 
ee Bi hasep) i 
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it is well faftened. 


eream; them mix all together; feafon 
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ally at the begining, till the padding 2 j 


A Peafe Pudiling. 


- Take @ pound of fplit peafe or more 
as you have oceafion; tie them up in & 
cloth not too clofe, that they may hav 
room to {well; let them boil an. hour ; 
then take them up, and mix a good 
piece of butter in them, and tie then 
up hard; they wilh take near another 
hour’ s boiling; divide the pudding: 1m 
two, and lay the pork in the middle. 
Send beat-butter along with them to 
the table. i P 


A whole Rice Pudding. 4 


is 

Take half a pound of rice ; wath it 
well im water, and boil it ina chopin 
of fweet milk till it is almoft dry, ftir- 
ring it on the fire to- keep it from: ne 


ing; ftir in fix ounces of frefh butter 


Jet it cool a little; caft five or fix eggs; 
mix with them about a gill of fweet 


with cinnamon, nutmeg, fugar, and: 
| dram: 
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eurrants and:raifins, and put them in. 
In all bak’d puddings, be fure to rub 
a little butter on the difh before you 


with puff’d pafte in any figure you 
choofe. 


An ober Rice Pudding. 


ts Take the flour of rice, and. boil it in 
the fame way as you do the boil’d rice 
pudding; beat five eggs, and mix them 
with the rice and milk; fweeten it to 
your tafte; feafon it pretty high with 
the grate of oranges. If you have not 
this, feafon it with any fpice you pleafe, 


and give it a drany; but when it is high — 
flavoured with the oranges, it needs no 


dram ; 3 put it in the oven. 
a 
es. wa. 4 Lair Pudding. : 
Beat eight eggs; keep out four of the 
Ehites mix in a mutchkin of fweet 
milk, and fweeten it to your tafte; fea- 
fon it with cinnamon, nutmeg, and a 
dram ; cut fome very thin flices of a 
loaf | 


dram: {tone and: clean half a pound. of 


put itin. Garnith all bak’d puddings 
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loaf of fine bread ; dry it before the 
fire, or in an peek it muft not be 
brown; have fome fuet finely fhred, 
fome ccithamts and raifins fton’d and 
clean’d; lay a row of fuer in the bottom: 
of the dith; then break the dried bread” 
in pieces, and put a row of it above the 
fuet, then a row of fruit ; take the mills 


fpoonfuls rill the bread is moiftened| 
with it; then begin again with a row off 
fuer, bread » and trait, until the difhi is 
full, and put in. as much of the - eggs 
: and milk as the difh will admit die a 
_thould foak an hour before you put id 
in the oven; and as ché bread fucks up 
the cuftard, add more until the plate is, 
quite full; it takes very little firing, for! 
when the cuftard is curdled it is not 
good; when the milk and eggs are welk 
mattened, it is enough, i 


A Marro W Pudding. 


bbiraee the crumbs of a twopenny 
owes boil three ‘mutckins of sal 
aes and pour it boiling hot on the 


. pee ; 
D ; ‘‘ | ¥ ry « 


Ch. IV. Pigs, PASTIES, 8c. 129 


grated bread; beat fix eggs; cut a 
pound of marrow in. pieces, not too 
fmall; ftone and clean fome currants 
and raifins ; {weeten it to your tafte, 
and feafon it with cinnamon and nut- 
meg; mix all thefe materials well toge- 
ther, and put themina difh. If you 
have not marrow, good beef-fuet does 
very well; but it muft be minced very 


fine. If you want this or any of the — 
boil'd puddings to appear yellow, fteep 


fome faffron in a little milk, or dram, or 
rofe water, and mix it in the pudding ; 
put it in the oven, and fire it. 


A Tanfy Pudding. 


Cut thin flices of fine bread; boil 
fome cream, and pour it boiling on the 
bread; cover it up till the bread: has 
fack’d up all the cream; beat ten eggs, 
‘and keep out four of the whites ;. mix 
them in with the bread, and {weeten it 
to your tafte; beat fome tanfy, and 
Aqueeze out the juice pieaten a clean 
cloth ; put in as much of it as make it 
bitter to your tafte; put in fome of the 
i juice 


aly 


i) Bee 
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guice of fpinage with it to:make it ofa 
dine green,; put in a.dram, the {crape of 
a nutmeg, and four ounces of frefh but- 
ter; putall into. a pan, and give it.a heat 
on the fire till 1tis pretty thick; then 
put it. into.a pudding-pan, and fire: it Of 
inthe oven. When-you are to fend it 
‘to the table, ftrow fugar on the top, and 
fliced orange. If you make it with, 
‘milk inftead of cream, you muft. put a 
ereat.deal more butter in it. 


An Orange Pudding. 


Take the-yolks of .a,dozen -of eggs; 
beat and fift halfa pound of fugar; put 
it in by degrees, and-caft it amongft the 
eges witha knife; it muft be cait. uns 
til they are thick. and white. -If you 
have the conferve of oranges, put in as 
much of it as give it-a fine:tafte, and 

-eaft it along with the eggs. If you have 
‘not this, put fome beat marmalade in 
place of it. Beat two ounces of :fugar= 
~bifcuit ; mix all well together, and. ya 


~  muft caft it conftantly until at- goes int 


ithe oven, or it won't be light; juft wa 
| | i 


vi 
# 
i 
fe “a 


4 if 
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itis saber: to go: ‘intorthe . oven, pour in 
five .or ‘fx ounces:of -frefh butter oil’d, 
but don't let itv be toochot when you put 
Gtiin 5 ‘mix all:wellstogether, and put-it 
in ice iets: hee 


A Lemon. Pudding. 


| Grate the:rhind of ‘three or four le- 
pts oremaish it to fteep in a gill of 
brandy; beat:the yolks of ten or twelve 
“eges, ‘as inthe above recéipt, with the 
fame quantity of sfugar, bifcuit, and 
‘butter. “You muft order it every way 
vas inthe orangepudding ; all the diffe- 
‘rence is‘in the feafoning, the one, lemon 
‘and the other orange; and wherever 
orange grate 1s, it needs no fpirits ‘to 
Taife 1 it. 


wee eats Pudaing. 

» Slice half apound of citron thin, and 
‘fhred itivery {mall owith:a:knife; beat 
sand fift' halfa:pound of fugar ; beat the 


écitroniand fugar very well-together ina 


*maarble mortar; chave:the yolks of- ten 
vor a dozen of eRes. call, smuntul-they are 
4 3 like 


re 


4 


a 2. team ; nel att mix Set by dell 
| Ada »grees into the beat {ugar and citron, and 
| gait them very well with a fpoon or 

knife. You may mix in a very little 
fugar-bifcuit, Put in as much of the! 
|. juice of fpinage as make it of a fine 
|. green; mix all well together. When) 
| you are juft about putting it into the) 
/ oven, put in a dram. and ates hutter, 
{) fand mix it very well. ince 1 
puddings, let tlte “ord ede ety 
thing you put in, and let it not be too] 
hot. You may make a lemon pudding , 
little inferior toa citron one, by putting” 
in a good piece of citron cut very {mall 
amongft it, and green it with the juices 
of {pinage. 4 


A Green Citien Pusiony! 


£ Put on a pint of goofeberries eh 
i very little water; let them. boil to a) 
‘ math, and thruft them through a fearcel 
- owith the back of a fpoon; beat ten? 
eggs, keeping out fix of the whites; then’ 
take ali the fine pulp of the soofeberri ese 

that comes through the fearce, and beat t 

mk I “up? 


2 os oa ae 
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three of the whites; caft them thick 
with half a pound of fugar; mix in 
with the potatoes half a mutchkin of 
cream; then caft them up well together. 
with the fugar and eggs; feafon it with 
‘cinnamon and nutmeg, and give it a 
good dram; it will take half a pound 
of oil’d butter at leaft. 


A common Potato Pudding to be fired below 
roafted meat. 


Boil and fkin as many potatoes as will 
fill che difh; beat them, and mix in 
fome fweet milk; put them on the fire 
with a good piece of butter; feafon them 
properly with fale and fpices. Some 
choofe an onion f{hred fmall, and put in 


at. “Put itin the difh, and fire it below : 


the meat, until it is ak a fine brown on 


the top; caft three eggs well, and mix — 


_in with the potatoes before you put them 
in the difh; it makes it rife, and eat 
light ; pour pe. all the fat that. drops 
from the meat before you fend it to 
the table: it eats very well with roaited 
_-beef or mutton. 


G 2- A 


4 7oN 
Bat Ae ee et 
ie A eee 


4% 


abba banwcte | 
Cookery and PAstry. 


“ et ai 
oe 


A Bread Pudding to be fired below meat, | 


Take a chopin of milk, and flice down 
- ’agsamuch of the heart of a fine loaf as 
make it very thick; put it on the fire 
-. and boil it. If you fee it ‘too thin of 
‘ bread, put in a little more; let it boil 
until it is pretty thick, ftirring it from 
the bottom of the pan to keep it from 
i burning; put in a handful of fuet; if 
; you have none, put in a piece of frefh 
butter; take it off the fire, and fweeten 
it to your tafte; feafon it with what 
{pices youchoofe; beat fix eggs, and let 
the pudding be a little cold before you 
put themin; mix all well together, and 
put it into a difh, and fire it below the. 
- meat; turn the difh often, to make it 
of an equal brown; pour off all the fat 
before you fend it to the table. 


A Fafty Pudding. 


Order as much bread and milk, and 
in the fame way as in the above receipt, 


fb ag will fill a fimall bowl to fit an affer ; 
| put 


a 


_ put in a piece of frefh butter; pick and 
clean a handful of currants, and boil 


ly 


half a pound of fugar ; mix «ll well to-_ 
gether, and feafon it with beat cinna~ 


ae ; & tia 
a 
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them along{t with the bread and. milk ; 
caft four eggs, and put init; feafon it 
with cinnamon, nutmeg, and fugar: 
after the eggs are in, ftir it a while on 
the fire to faften it, but don’t let it come 
a-boil; then butter a bowl very well, 
and put the pudding in it; fet it,before 
the fire, or in a white-iron oven, turn- 
ing the bowl often. If the fire is pretty 
hot, it will very foon faften; turn it out 
of the bowl: into an affet, and fend up 
to the table the fame fance as for the 
former boil’d puddings. 


A Carrot Pudding. 
Boil fome good carrots; and when 


they are well clean’d, weigh half a pound 
of them; beat them very fine in a mor- 


tar; mix two or three fpoonfuls of 


fweet cream along with them; beat ten 
eggs, (keep out half of the whites), with 


mon, or orange grate, if you have it, as 
G 


5 Lt ie 


— oe 


ae 
PME ae” So's 


TSI te _ 


_ piece of the pafte at the top, and put in 
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_itmakes it eat like an orange pudding; 


mix eight ounces of oil’d butter in it, 


juft when you are about putting it into 


the oven. : | 
) sin Apple Dumpling. 


‘Make a good puff’d pafte; roll it out 
about half an inch thick; pair the ap= 


ples, and cut them down very {mall ; 


then butter a cloth, and put it into a 
bowl; lay the pafte in it, and put in 
the apples, wrap the pafte about the 
apples,'and tie the cloth hard up. If it 
is a large one, it will take three hours 
boiling; if a little one, lefs time will do 
it. You may make any fruit dumpling 
in the fame way; currants, cherries, 
rafberries, apricots, or any fruit you 
pleafe. Moft people don’t fweeten them 


be 


until afrer they come out of the pot; but 


_ lalways found it better to fweeten them 


before | put them in; for the fugar al- 


ways incorporates better with the fruit. 


If it is an apple dumpling, cut outa 


a 


ant a 


‘a 


~~ 


-a piece of frefh: penery ‘and iti on Hi 


piece again. 
Sur. Robert Walpole’ 5 iiipitigs? 


Take a pound of fuer; fhred it final; 
grate fome ftale bread, till you have a- 
bout three quarters of a pound; pick 
and clean about a pound of currants ; 
cut a quarter of a pound of orange-peel 
and citron fmall; mix all together, and 


feafon it with cinnamon and fugar; caft | 


fix or eight eggs, and keep out half of 


the whires; mix in the eggs with the 
other ingredients, anda dram; it mult - 


be no more than wet with the eggs, to 
make it {tick like a pafte. You fhould 
have {mall nets, wrought of {mall pack- 
thread; put in every one into a net, 
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until they are about the fize of a good. — 


large apple; tie them clofe in the net; 
make them all of one fize, except one for 
- the middle, make it a little larger; put 
them into a pot of boiling water; they 
will take about an hour’s boiling. If 
you have not nets, you may tie them up: 
in pieces of clean rags; difh them, and 


Mi pour 74 


ee 
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“them, 


pour beat butter, wine, and fugar over 


To make Curd-cheefe Cakes. 


‘ 
: 
ie 
of. 
4 
co 
x 
t 
wy 


wees 
, 
? 


Earn two pints of milk; put it on © 


the back of a fearce, and let the whey 


drain from it: when it is well drain’d, — 
> 8 


beat the curd in a,mortar; beat a quar= 
ter of a pound of fugar-bifcuit; mix it 


with the curd, and fweeten it to your 


tafte; beat four eggs; have half a 


pound of currants pick’d and clean’d ; 
caft them all well up together; feafon 


them with cinnamon and orange- grate, 
and a dram and fix ounces of oil’d freth 
butter; beat them all well together; 
have fome petty-pans covered with 


puft’d pafte; put in the cheefe-cake - : 


meat, but don’t fill the pans too full; 


glaze them over with a beat ege and 


fugar; cut the pafte with a runner like 
{traws, and ornament the tops with 


them in any figure you pleafe; put them _ 


in the oven, and fire them. 
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To make Lemon Cheefe-cakes. 


Boil the fkins of three lemons until! 
‘they are as tender as they will be; but: " 
take off the grate before you boil them:. : 

beat them very fine with half a pound 
of fine fugar; beat fix eggs, but keep: 
out the half of the whites; caft them 
until they are light and white; mix: 
them very well;. feafon them with le+ 
-mon-grate and cinnamon; put in a: 
little brandy, | and fix ounces: of oil’ 
butter. After mixing all well together, 
put them in the petty-pans, but dong 
fill them near full, and fire them inthe = 
oven. + : 


To make Almond Cheefe-cakes. : 
Blanch and. beat half a pound of al- 4 
monds ;; wet them with a little brandy 
while you are beating them; caft’ fix: 
eres i (keeping out four of the whites) 
with fine fugar,, and caft all together 
with the almonds ;. feafon them. with: 
the grate of lemons or oranges ; put im 


fix ounces of oil’d. frefh butters omnis ali 
G 5s ele 
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well together; put them ; in the. spettyeg i 


pans, and fire them in the oven. 


Tp make Cuftards. 


Take a mutchkin of good {weat cream: _ 


put ic on the fire with a flick of cinna- — 
mon and lemon-peel; let them boil un- : 


til the ftrength is out of the cinnamon, 
ftirring it always one way to keep it 


from bratting ; caft the yolks of eight — 
eggs till they are very light and fmooth;. 


mix them with a gill of cold cream; 


Be Oki pO ts BIE lege 


then mix them by degrees with the — 


boil’d cream; take out the cinnamon 


and lemon-peel, and fweaten the cream _ 


to your tafte; put them into cups, and — 


fire them. You. may puta little wine in» 


them, if you choofe it. 
To make Rice Cuftards. 


‘Boil a mutchkin of fweet milk. ‘cain 


two ounces of frefh butter; put in two. 
ounces*of the flour of rice with the cold: 


milk, and let them boil for a little time. 


together ; beattwoeggs, and mix them’ 


| wae the boil’d. bial nag rice; ftir them» 


tured 


on 
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on the fire until they thicken, but don’t 


let them boil; feafon them with the | 


grate of an orange and fugar; then put 
them into cups. ¢ 


To make Almond Cuffards. 


Put on a mutchkin of cream with 
cinnamon and lemon-peel, as in the) 
former cuftards, the fame quantity of 
eggs, mixed in the fame way with the. 
cold cream; blanch and beat a quarter 


of a pound of almonds; wet them with 
a little rofe-water as you beat thems; 


then mix them with the eggs; mix the 


warm cream and them altogether by. 
degrees, and fweeten them to’your tafte; 


put them on the fire again, keeping 


them ftirring one way; but don’c let 
milk or eggs ever come toa boil; put 
them into cups, and fire them. You 
may fire all cuftards in a flow oven, or 


you may put the cups into a panful of : 


cold water; put the pan on ‘the’ fire, 


and cover it; take care the water is not) 
fo high as to boil into the cups. When 


you feethem faftened, they are enough 


G6 | Tobin? 
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Lo make clear Lemon Cream. 


ae eee 
oe al tage’ a 
eae et ee eae yng 


Pare four large lemons very thin; lay 
the parings into half a mutchkin of 
water; fqueeze thejuice of the lemons_ 
anto it sand let it ftand one night; ftrain 
it off, and boil it up with a pound of 
double refined fugar and a gill of rofe= 
water; fcum it very well, and take the 
whites of nine eges. You muft not) 
whip them too..much, elfe they will 
frothe; ftrain tie whites through a 
fearce, and mix fhe 
by degrees, for fear of curdling; put it 
on a very clear fire, ftirring it one way; 
Jet it be fcalding hot, and put it into. 
giaffes.. There is no difference between 
this and the yellow lemon cream ; only 
beat in two of the yolks alongtt with | 

the whites, and put it into a difh. 


Lo make an Orange Cream. 


Pare the rhind off three bitter oran=_ 
ges; lay it in halfa mutchkin of wa~_ 
ter; let it he until it has a fine flavour 
of the rhind ; ) fqueeze the juice of the — 
am | | oran ges 
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~ oranges into it; Brien it off, and boil 
itup with half a pound of double re- | 

- fined fugar; caft the yolks of fix eggs 4 

with the fugar, and mix in the liquor 
by degrees; fet it on the fire, and ftir 
it one way until it is fcalding hot. You 
may put it into veoh iporrihes or a china 
affet. : 


bon Ratafia Cream. 


‘Boil four laural bay leaves in a cho- 
pin of cream; beat the yolks of fix 
eggs; keep out: a ‘yttle of the cream 
when cold, and mix it with the beat 
eggs; then mix in the warm cream a- 
monegit the eggs by degrees ; put it on 
the fire, and keep it ftirring one way; | 
“et it be {calding hot, but not boiling: 

take out the leaves, and fweeten it to: 
your tafte. Ifyou have not laural bay , 
leaves, blanch and beat a few bitter . 
eins de ; wet them with a little cream 
as you beat them, to keep them from 
oiling; mix the coldcream with the al- 

monds; thruft them through a fearce,; 
and mix them in with the eggs, ' : 
She Le 
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| Boil a chopin of cream with cinna- — 
-.monand lemon peel; blanch and beat 


iv’ 
4. 
‘ 
7 


x bare 


half a pound of fweet almonds; wet > 
them with a little rofe-water as you » 
beat them; beat the whites of eight — 


eges very well; mix them with the al- 


monds, and thruft them through a 
fearce; mix in the boil’d cream gra-. | 


dually amongft them, and put them on 


y 


the fire, ftirring it one way; make it . 


‘ fealding hot, but don’t let 1t boil; fweet- 
en it to your tafte, taking out the flick 
of cinnamon and the lemon peel. You 
may put thefe two creams either into 
cups or china difhes. 


To make Clouted Creant, 


fipie four pints of new milk; rea ie 


on aclear fire, and ftir it now and 
then: solace wel it comes a-boil take it 
off, and put it inro-broad difhes to cool; 

ftir it about in the difhes for fome eine 
after it is turned out of the pan; fet it 


in Rico) place, ang let it ftand twenty-_ 
pa a four. 


yee: rated of the: clouts 
fuer, and lay it on the dith; 
{weet cream about it, and flaps 
cinnamon and fugar over it. Spanifh 
‘cream is made of the brats thus: Take 


the brats, and beat them well in a bowl. 
with a fpoon, with fome fine fugar and) 
ya little rofe-water: it muft be beat un- © 
‘tilitis very thick. You may dith it 


with fome fweet cream about in. If 

you have plenty of brats, you may lay a 

row of them and a row of the Spanifh — 

cream time about. 0 
To make Velvet Gream. 


Take a little fyrup, of either lemons 


or oranges, or any kind of fyrup you 


have; puttwo or three fpoonfuls of it 
in the bottom of a difh; warm fome 
new milk lukewarm ; pour the milk 


on the fyrup, and put in as much run-— 


met as will faften it, eal cover it mt 
with a plates — 


To make Steeple € Gream. 


Take: a chopin of {weet cream and 
Tye two 


aa 
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two pints of new milk; fet it on the, 
fire to come a-boil, and ftir it to keep: 
it from brating; turn it into difhes to. 
cool; then fcum off the top, and put’ 
it on to boil again, and fo continue to 
boil, cool, and feum, until you have. 
a good quantity of the cream. Jutt 
_ when you are going to whifk it, put inf 
half a mutchkin of Lifbon or Zerry, the: 
juice of a lemon, and as much fine fu- 
gar beat and fifted as will fweeten it to 
your tafte; whifk it up until it 1s very 
thick; raife it up as high as you can 
in the affet, in the fhape of-a fugar=_ 
loaf. | 
To make Bandfiring Curd, 

Farn fome new milk ; prefs the whey 
very well out of it; put ic intoa fquirt 
that has fmall holes in it, and f{quirt it’ 
into the affet; it looks juft like band- 
firings; put fine fugar and {weet cream: 


over it. | 
|  Rufh Curd. 2 
Wath fome green rufhes very clean; 
he cut 
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eut them about a quarter long, and lay 

them round ways on the. back of a 
hhair-fearce ; earn about five chopins of 
pew milk; take up the curd in flices 
with a fkimming-difh, and lay it on 
the rufhes to drain the whey from it, 
and as the whey is drain’d, lay on more 
of the curds, until icis all on; let it 
ftand for an hour or two, and by that 
time the whey will be well drain’d from 
it; lay the dith you intend to: ferve it 
‘up in on the top of the curd, and turn 
the fearce upfide down, and take the 
ufhes of the curd. It is eat with fugar 
and cream; but fend the cream in a 
bow! to the table. 


aS Tender Curd. 


~ Earn the milk and prefs the whey 
‘well from it; beat it very well in a 
mortar with a little fine fugar; then 
prefs it hard into tea-cups, or into any 
fhape you pleafe ; when it is well faften- 
‘ed in the fhapes, turn it out on an af- 
fet, and pour fweet cream over it. All 
‘thefe curds muft be made of milk new- 
{ ‘ | ly 
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ly taken from the cow, elfe they will 
not eat well. You may garnih all milk) 
difhes with any kind of {weet-meats rom 
have, 
Lo make Fairy Butter. : : 
Take the yolks of. three hard coal 
four ounces of loaf-fugar, fix ounces of 
freth butter, as new from the churn as” 
you can, and two fpoonfuls of orange 
flower or rofe- water; beat them all very: 
well until they are Hilee pafte; ; then put 
it into a fquirt, and {quirt it on an. alle 
in httle heaps. 


— 


Sillabubs, ees) 

Take halfa mutchkin of fweet cream, 
half a mutchkin of white wine, and the 
juice of a lemon; fweeten it to your 
tafte with fine fagar ; put in a bit of 
the paring of a lemon, anda piece of 
cinnamon, if you choofe; whifk it very 
“-wellj-and as it rifes rake 3 it up with @ 
{poon, and lay it on the back of a fearce 
-to drain the whey from it; then fill 
the. gilafles half full of wine, and fweeten. 
it 4 


a 
coum Als al 
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t; then fill up the glaffes: with the 
whifked cream; lay as ‘much on the 
glaffes as will ftand on it. | 


4 Another kind of Sulabubs. 


Take a chopin of thick cream; put 
in it three gills of white wine, the juice 
of a lemon, the juice of two bitter o- 
‘ranges, and fugar; beat them very well. 
tii you fee it thick; then fcum it with 
afpoon, and fill up the giafles. You 
put in a piece of cinnamon and lemon- 
peel as in the former; but be fure you - 
take them out before you put it into the 


glafies. a 


ite a esac Blanmange. | 

» Break down half an ounce of ifin- 
glafs; put it on witha gill of water; 
put it on and-off the fire until it is dif- 
folved; add to it achopin of very {weet 
cream that will bear boiling; for if it 
break, it is fpoiled; put in a piece of 
the rhind of a lemon and a ftick of 
cinnamon; let all boil together for fome 
time. If you like it with the ratafia 
. : tafte, 


Vy - 


? Ish, 


talte, blanch and bie a very few bitter 
almonds, and boil along with it; {weeten 
it to your tafte, and ftrain it throughig 
fearce ; be fare to ftir it on the fire, O- 
You ahd {tir it until itis quite cold bee 
fore you put it into any fhape, or elfe 
the cream will flie to the top and the 
ifinglafs to the bottom. When it is 
thoroughly faftened, put the fhape into 
hot water to loofe the blanmange from 
it, and turn it out onan affet as quick 
as-youcan. ‘Turn outevery other jell | 
in the fame way. 


Goofeberry Cream. : 


Boil fome goofeberries until they are 
fo foft that a fpoon can thruft them 


through the back of a fearce; take the 


pulp that comes through the fearces : fe- 
parate it from the feeds, and fweeten it 
to your tafte; mix it up with thick {weet 
cream, and put it on affet. You i, 
make apple cream in the fame way 


_ 


To make Strawberry, Rafberry, or Currant 
Cream, 


Vf the fruit is new pulled, take equal 
weight of fugar and fruit; clarify the 
fagar, and put in the fruit; let them 
doil until the fugar has penetrated into 
the heart of the fruit: and when cold, 
take two or three {poonfuls of it; whifk 
it up with a mutchkin of thick cream ; 
then take the wholeft of the berries, and 
mix in two or three fpoonfuls more 
amongft the whifk’d cream. You may 
either put into an affet or glafles. If 
you have any of thefe fruits preferved, 
you may do them in the fame way. 


Bes Dovmake Rice Cream, 


- 'Take three {poonfuls of the flour of. 
rice, and put it on with a mutchkin of 
{weet cream, and ftir it until comes 
a-boil; then let it cool; caft the yolks 
‘of three eggs with fugar, and mix a lit- 
‘tle cold milk or cream with them ; then 
‘mix it with the-rice, and keep it ftirring 
‘one way; but take care ic does not boil. 
| You 
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-You may flavour it either with orange 
_ flower water or rofe-water. If you have 
- none of thefe, boil a piece of cinnamon 
along with the rice; difh it, and fend 1 it 
cold to the table. | 


| A rich Eating-pofftt. | j 


Take a chopin of {weet cream, half: : 
pound of common bifcuit beat and 
fearced ;_ blanch fix ounces of {weet al- 
| monds; beat them up with a little {wee | 
milk to keep them from oiling; mix the 
cream, almonds, and bifcuit together 3 
put them into a pan, and let them boil 
awhile; take a mutchkin of white wine, 
‘and cait nine eggs, keeping out fix of 
the whites, and add them to the wine, 
and fweeten it to your tafte; feafon it 
-with beat cinnamon; put the wine and 
eges on the fire, and let thein' comé a= 
-. boil; then put them i into a bow]; pour 
~ the cream on the wine, and ftir it abouts . 
| put fugar and cinnamon on the top. I 

_Jooks very pretty ftuck with fliced al- 
monds on the top; it goes to the table. 


I ine 
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in a bowl; it isa proper middle difh 
tee fapper. 
“st Al common Eating-poffet. 
' Takea bottle of good ale anda mutch- 
kin of wine; put ic in, and warm it 
with a little beat cinnamon; {weeten it; 
toaft fome thin flices of bread} cut it on 
dices, and put it amongtt the wine; boil 
three mutchkins of new milk, and pour 
it boiling hot on the bread and wine; 
far it all about with a {poon, and cover 
it up; fend it hot to the table, either in 
bowl or a foup-difh., It is a veEy 
Bood fupper-difh. - Higa 


a : To make Hart/horn elly 


- Put on two pints of water in a clofe | 


of eae slongtt with the bawethoent ; 
Tift a little of it. in a fpoon, and let it 
cool, that you may fee the ftiffnefs of it. 
If i it is {tiff enough, {train it off; if not, 
‘e it boil a little longer. With re- 


gard y 


oe & Ns: 
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gard to feafoning, I can give no rile, 
but to fweeten it; putin wine and the 
juice of lemons to your tafte, a little of 
the rhind of lemon, a good piece of cin= 
namon broke in bits; caft the whites of 
four or fix eggs, according to the quan= 
tity; break fome of the egg-fhells a= 
mongft the whites; mix all together; 
put it on the fire, and keep it flirring 
and {kinking, not to let the eggs turn 
to a hat; let it boil until the ftrength is 
out of the cinnamon; then turn it into 
the jelly-bag ; have two bowls ready to 
receive it; turn it backwards and for= 
wards into the bag, until you fee it 


clear, fit for-plaflessi hae. 4) boobpil : 
Calves-feet Jelly, ' 


_ Put four calves feet into.a pot with 
water; fcald them, and take theshair very 
_ clean off them; flit them, and lay them 
into warm water; let them blanch two 
hours; fet them on in a very clofe pan 
vith two pints of water on a flow fire 5 
- Jet them boil to rags; then ftrain them 
off, and fcum all the fat off the ftock. 
| Wher 

ma 
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Wheniit is quite cold, cut off all the fe- 
-diment from the bottom. It is feafon- 
_ed every way as the hartthorn jelly is. If 
you are careful of turning it often into! 
the bag, it will be as clear as the’hart{f- 
horn jelly. If the ftock is very ftiff, 
putin fome water in it: itis not pretty 
to be {tiffin glafles; bute if it is for a 
fhape, it muft be a great deal ftiffer, or 
velfe it will not ftand when you turn it 
out. | 


; 
ve 


ie Felly re a Confumption. 


“nine ounces of ering root, three ounces 
& ifinglafs, a chopin of’ bruifed fnails, 
the fhells taken: off and. clean’d; take 
‘two vipers, or four ounces of the powder 
‘of them; put all thefe ingredients in 
two Scdéch pints of water, and let them 
“boil i into one pint; {train it through a 
fearce: when it is cold, put it into a 


whites of three‘or four eggs. well beat; 
H | boil 


F 
: 


4 Take a pound of hartthorn’ fhavi rings, 


4 pan with a mutchkin of Rhenith wine, : 
_half a pound of brown fugar-candy, the 
pyuice of two Seville oranges, ‘and the 
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boil:thetn ‘altogether for ‘three or four © 
minutes; then run it through a jelly- : 
bag, and’ put it anto {mall pots. The — 
patient. may: take two tea-cupfuls:.of it 
in ja day cn qeplsees! od-llive ai: (ose ers 

Ce A Ten NG ca 


Make a ftrong jelly of calves feet or 
hartfhorn.; take:abowl, the mouth of 
which will go within \the aflet-you in- 
tend to difh it on; fill about a third 
part of the bowl with the jelly when it 
is cold and firm ; lay inthe eggs; melt — 
down the reft of the jelly, andlet it be 4 
quite cold, but not faftened, and pour.it | 
on the eggs;. take the thin pairings of | 
lemons, and. boil them a little in water}; ” 
cut them like ftraws, and:ftrow them:on 
the top of the jelly: before it -is quite 
firm. You make. the. eggs of blanq_ 

Ini. so orn liod™ 


sipariogds 4 f sree 

_ «Pill fall cups fall of the jelly 5; wheal) 
it, 1s firm, turn the’ cups out upon ia. ; 
china aflet, and put fome. thick fweet) 
od LH cream 


Ne 


“gimmangesrds ai stigydh! jig 
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~ 


the affet. This way of making up jelly 


cream round the jelly in the bottom of i 


looks very well, efpecially when it is 


on a pretty, difh, as the, painting is very, 
beawaful through. the jelly. 


‘Todi i/ up cal Chicken in Felly. 


. a the jelly i in the bottom of a bowl _ 


_as you do inthe hen’s neft; takea cold 
roafted chicken or two, if the bow] will 


hold them ; turn their breafts down to . 


the bottom of the bowl, and. drop the 
yolks of fome hard eggs in amongft the 
_ jelly round the chickens; then fill up the 
_ bow! with the jelly; let it and until it 
is firm; then turn it out. It muft not 
be {eafoned as the other jellies are. Boil 
in the ftock, a little white pepper, a 
' blade of mace, a bit of lemon-peel, and 
the fqueeze of a lemon, and _a very little 
fale; clarify it as the former jelly, and 
_ run it through a jelly-bag in the fame 
manner. You may garnifh with any 
“thing that 3 is pees 


ea i H 2 | LA 
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i A Floating Iland. a 


. Roaft fome apples; toaft off the fkins, — 
and take out the pulp, and caft ic very 
well with a knife with the white of an — 
egg and fugar, until it is very light and 
white; take half a pound of currant jelly 
and four whites of eggs; whifk it up 
with the whifk all one way, till it is fo 
thick, that when you drop it from the — 
fpoon it will ftand; it takes a long time — 
whifking until it is of a proper ftiffnefs; 
put fome fweat cream in the bottom of a — 
difh; cover the cream with the roafted 
apples, and drop on the jelly in what — 
figure you pleafe; raife the apples and 
- jelly as high in.the middle as you can. 
You may do it without apples; but it_ 
takes a great deal more jelly to cover the © 
-cream,. =) Se 


rate aly A Trifle. 


_ Fake fome white wine and. fugar; — 
dip fome fugar-bifeuit in it; lay the — 
bifcuit in the bottom of a difh,’ and — 
bring it by degrees to be high in the — 
| middle: — 


Ch. IV... Piss, PastiEs, &c. r6L 


middle: -when the bifcuit is a little 
foftened with the wine, pour fome thick 
fweet cream over it; let it ftand until 
the bread has fuck’d up the wine and 
thecream: if there is any of the liquor 
left, pour it off. If you have apples, 
roaft fome of them, and order them in 
the fame way as in the laft receipt ; lay 
a covering of apples on the bifcuit; 


then cover it all over with whipt cream, 


‘and drop fome currant-jelly on it. In 


- cafe you have not {weet cream, put on 


dome {weetsmilk with a bit of cinnamon 
and lemon-peel; let it boil; take the 


yolks of four eggs to a mutchkin of 
milk; caft them until they are very 
fmooth, and. mix them up with a little 


cold milk; then mix the boiling milk — 


by degrees amongit the eggs, and turn 
it backwards and forwards until it is 
very {mooth; then put it on the fire a 
little; keep it ftirring, but don’t let it 
boil, This fupplies che place of real 
cream when you have none ; {weeten it 
to your tafte, . The hes 


“ 


H 3 f ds 


162 Cooxery and Pastry. 


SIM) He sats 5 
ith: so Ege Chesfer.. tins 7 
LocTake! Hee: mutchkiris of fw 508 cream 
Mot too “thick 3° put at: on with’a little 
‘cinnamon, lemon-peel, fugar, and half 
amutckhin’ of'white wine; caft a dozen 
of ‘683° keep 6ut fix Of the: whites ; 


k 
j ; Fire 


mix: the: eae! very well with ‘the! cold 4 


ge ee ee ee 


Amt I> 3 


oe ee 


milk'put ic’on the fire, and keep rt 4 


irvine all the time ‘until i¢-c€omes a= 


boil..?! “When. you fee it is ‘broke, turn 


into any fhape you *have with ‘holes, 4 
to let‘it ftand until the whey runs from q 
it, and-turn it out ‘of the fhape. | You — 
‘may flavour ‘it either with -orange= — 


flower or rofe-water before you put it 
into the thape. If you choofe, you may 
pour fweet- cream’ over it when | “you 
difh ity: Hie may be eat with wine and 


sisi: Sie walt one \irtiiws Kah y 


ae abet j 
scm! we) make a Cheefe. Loaf. ~ a 


testTake haver chopins of new cri ito 4 
in/as much runnet’as will make #t curs 


» dle; prefs the whey gently from the 
curd ; break the oe and take equal 
quantity 
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quantity of gtatedybread andcurd); beat 
the yolks ofiardozen of eggs: and fix of 


the whitesi; feafon with beat cinnamon, 


nutmegyandfugar; mix inhalfamutch- 


kin of fweat cream and, a glafs\ of 


brandy j\:mix ithe bread and) curd all 


together, andput a very jittle falc an At; 
work/it all up toia pafte, and duftin two 


or three {poonfuls of flour.as you work 


atup stake outa piece of ir, and rollic 


out thinito fry ; then make the reit up 


in ’thefhape of ‘ai loaf, and fire it an the 


oven; cut? the fried» pafte in, little-bits 
to put round. the loaf ;»cut,a hole inithe 


top of the loaf, and pour in fome beat~ 
butter, cream, and fugar; fend it hoe 

to the table... 
POSS is 2 aaddans 3 


by 
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To make fine Paneaakesen 90% 


_ For every. two-eggs takea -f{pootitul 


_ of flour; “beat therflour and eggs until 


= 4 
‘4 a 


they-are quite fmooth ; fweeten it; put 


insbeaticinnamon, a very: luttle falt, and 
a dram for every fixreggs mix inya 
mutchkin of fweat cream; oil fixiounces 


~ of frefh butter ; mix it in with the bat- 


: 
. 
2 7 
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ter; put butter in. the frying-panwat t 
_ firft; let the pan be very hor, and put © 
in a ‘tea-cupfal_ of the batter at atime © 
in the pan, ‘and’ turn’the pan round to | 


make inof an equal thicknefs. If you 


think it too thin, put a‘lictle: more bat- — 
ter in the pan; when itis fired on that 
fide, ‘you muft hold the other fide bee 


fore the fire; for thefe light pan-cakes 


will not turn ; ; double it in the pan; © 


then fold it again ; lift it with a‘knife, 


‘and lay iton a-warm plate before the fare i 


to keep it hot; be fure that the pan is 


quite hot every cake -youputin; ftir ale 


ways the batter before her put it inte 
“the pan. 


To make a very good baked Pudding with a 


the fame Batter, 


H 


Butter a pudding-pan ; put in the 


batter, and fire it in the oven; it will 
‘rife very light in the oven. “When you 


fee the butter all fuck’d up, and the - 


eee tri to grow brown, it is 


Se ee 


aa es _— - ee ta a ee 
ents see Seeded PIT ed Se ak See oe <a 


pail 
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‘Fo furn the fame Batter into @ | different 
3 form. | 


Butter fome tea-cups, .and fill them 
more than half full; fire them im the 
oven; when enough, turn them out of 
_ the cups on a plate. Send weat-butter, 


dings. 
| To make Pan-puddings. 


: “Beat four or five eges with font 

fpoonfuls of flour; caft at until the 
- flour is free of knots; put in a little 
falt and fugar to your tafte, beat cinna- 


mon and nutmeg, near a mutchkin of 


{weet milk, a dram, a handful of cur- 
rants, and as much fweet fuet fhred 
fmall; mix all well together; put a 
piece of butter in the frying-pan, or 
_ beef-dripings: when it boils, lay .as 
many-petty pans in the frying-pan as i 
will hold, with their bottoms upmof 


put in the pudding-ftuff atthe bottom — 


of the petty-pans. You muft fry them 
on a flow fire, otherwife you will burn 
H 5 them, 


wine, and fugar, to eat with thefe atte 
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them,: and they will be raw in He heart. 
‘When the petty-pans come oe ; 
they are ready for turning to the other @ 
fide. Seiden eat pcorels “pind are acvery § 
pretty difh. i <1). gonna 


aoe ee 
#ttr, ae ay @ oy Ce 


Ign Ty make Applet Fritters. ie ite : 


» 
—, "~~ 

ee ao nS ee 
- x a ae Y 


rn ca or five: ean mix in as | 
much flower as they will caft with till = 
they are very fmooth; put in a little § 
falt, fugar,” and fome beat ginger; you — 
may putin ‘ci innamon,” if you choofe ; | 
mix in about a gill of fweet cream or © 
new milk, two or three fpoonfuls of © 
fweetyeft; caft them:all well together; — 
put down the batter ata diftance before — 
the: fire to makes itorife. » If yowhave ~ 
not yeft, you muft give it a good drany. — 
Pare the apples, and cut them in thin © 
flices; take out the cores, but keep the — 
flices whole; have a good deal of beef- | 
dripings boiliniy an. the pan; then put: 7 
in every flice of the apples by itfelfia- © 

mongft the: batter, and drop them into 7 
. the pan one by-one until itis full; fry 
them a light brown; take them careful A 
ie. +p & } ly ' 


ly from thé fat,’ and keep themewarm | 
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- before the fire’ till they are all fried off; 


then difh them neatly one above: an- 


other ; raile. them , pretty, high in the 
nod and ‘ftrew fu; ew over them. 


| vik wo HBeR- 

Make ‘tha sade § in: winitin fame: “way as 
§n theeformer ;)put,in.a quarter: of a 
pound of currants well wafh’d.and dried. 


Af-you have any:  beef-fuet, fhred.a little. 
of it fmall, and put. amongft it;: mixall- 


well together, and. drop them, froma 


{poonainto the frying-pan, into, what fi zy: 


you.p! tafe. Dih them 1 in the | fame way 


es ‘sheabove. esciee efx} Ba. ee) seers Tc.) nes 


Enoly as9% Lo make Oyen Fritters rtatins 


2” i . 


"Make the batter i in the fame way 4s 
in. the above - receipts ;, only keep out 
‘the fugar ‘and. ‘cinnamon } pickle. t he 
oyfters; take as many of them as you 
want, and lay them _ between the folds 
of a “cloth, and dry them; then dip 
every oyfter in the batter,’ and. fry them 
. Hi 6 i 
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in. n the dame way as) the other. fritters, 
dith them : met ibis. “ mo: er on 
them. fe s 


To make Padi Fritters ae 


Boil an beat half a.dozen of pota-. 
toes; mixgfhem with four beat eggs, 


about a gil il of good thick cream, fome. 
fugar and nutmeg, a little falt, a bit of © 


frefh butter oil'd, and: a sdiain 5 beats 
them all wellitogether, and drop them in’ 
the boiling dripings; fry them a light 
brown; difh them met and ftrew hie 
over them. 7 grb ene coly 


“You ‘may put any dntiaas fruit in 
the heart of fritters, fuch as, preferved 
cherries or goofeberries, or the half of 
an apricot; be fure to have a great deal 
of fat to fry all fritters in, elfe they will 
not be good. Some choofe their ee 
chopt fmall, and mix ai in the batter i in, 
place of flices. ‘ 


To make a Tanfy Cake. 


"Beat fix. eggs with four or. five oe 
fuls 


fa 


i 


‘ 
ae 
+e 


eh 
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; 
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fuls of flour ; ; mix with them a mutch- 
kin of fweet.cream or new milk; fweet- 
en it to your tafte; feafon it mikb fome 
nutmeg and a little falt; putin as much 
of the juice of tanfy as bitter i it to your 
tafte; and make it green with the j juice 
of {pinage; mix fome oil’d bytter in it, 
and caft them all well together; you: 
may fire itin a frying-pan on the top of 
the fire, ‘but take care not to burn it. 
You may fire it below meat that is roaft- 
ing, or in an oven; but be fure to bute 
ter the plate very well thatrit goes in. 
In cafe it is fired below meat, pour off 
all the fat from it before you “fend, it to 
the table; {trew fugar over it. 


* The Poor Knights of W indfor. 


“Cut fome flices of bread about half 
an inch thick; lay them to foak a while 
in white wine and fagar; caft two or 
three yolks of eggs; take the bread out. 
of the wine, and dip it amongft the 
eggs; have, fore frefh butter boiling in 
the frying-pan; put in the bread, and 
ar them a fine brown; then difh te a 


and 


aiid Rrew fiigar and beat cirifamori over 


whey is run from it; beatit very well 


“euity mix the eggs and bifcuit well with” 


tick chem’ inthe tops of the puddings’; 
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vio «= Coon yY and! 
them: you’ may eat them*with wine} if 
‘“you-choof aahiac he ii 53 IWIOY 03.37 “£ q 


foi ct 2B gigs 91d) 8 DUR Boia ie 
+HO¥ To make, fall Curd, Pudding ‘els ton 
i Ee eae 44 5 cl Oe Sa 5 ee ve he sf ro ‘ 
°° Earn’ two pints ofinew milky lay vt: 
on thé back’ of a fearée until’ all the: 


in a mortar with eight ounces of frefh) 
butter, till they are-alb well mixed-toge> | 
ther} ‘caft fix egos; and’keep out: thrée 
‘of the’whites; beatitwo ounces of bit’ 


§ 


¢ 


the curd; feafonit with fugar and beat” 
‘cinnamon to your tafte, andthe grate” 
of a lemon; ‘ butter fone tea-cups, and. 
let oneiof them be. larger, thencphe reft 
forthe middie; put the ftuff into, the 
‘céa- cups, and fire them-in a flow! oven ; 
when they are enough, turn them out 
‘on the difh, the large onein'the middle, 
‘and thé {mall ones rownd ity cut fome 
blanch’d ‘almonds! in) fmall’ ftrips, ‘and 


sey: S rit bas we cn Po 4 re bs 
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age make a Curd F lorentine. eon 


T ake two pounds of curds, and break 
hs very well with your hands; blanc 
and beat a. pound: of almonds, with a 
little rofe or orange-flower ‘water ; pick 
and wafh half a pound of currants ; boil 
fome fpinage ;,cutit {mall with a knife, | 
and fweeten it to your tafte; oil eight 
ounces of frefh butter; mix alwell to- 
gether'; make a fine puff’ d pattes ‘lay a 
thin’ covering over all the diths ° then 
put inthe ftuff; cover it‘on the'top with . 
a thin pafte neatly ‘cut out or’barr’d 
over; *put itin ‘a flow*oven to *baké: 
lien? the paftetis enough) the florentine : 
haba a aM sii] Pek 2,2 &, JG 
‘pala dy dite To fey. Parfuipe.: us vee 

Boil them, tender, ‘and ferape them 
clean; cut ‘them in flices ; take as much’ 
Paleb cvcatt a as'be face,’ ‘ania chickh it 
with butter wrought inflour: when the 
‘cream and butter is! warmenough,’ put 
‘in'the parfnips, and stg it tofiing on 
hy re rig’ Srioiie 2a78 sf me $f ry} yh Bret fy Vthe 
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the Mie: when the cream boils they are — 
enough ; ftrew a little falcon them. 
Boil fome bitroot, and {crape off the 
fins; flice it down in thin flices; beat | 
fome frefh butter; put a litte vinegar. 
in it; throw in the jbitroots tofs them - 
until they: are warm, and difh them. 


To fiew Red snail : a 7 


in sacs’ ‘ick Gine iy wine po 
a piece of butter kned in flour; feafon 
it with a little falt and fpicess keep it. 
ftirring until the butter is melted ; then 
cover the pan, and let them ftew a little, 
but not too foft; for they are better to 
eat a little crifp; put in a little vinegar 
before you take them off; difh them, 
and fend rhemuphot.  ., §. -» §f 
ae To flew Cucumbers. 7 
Pare ae large cucumbers, and flice 
them, about the thicknefs of half. a 
crown ; fpread them on a clean coarfe 
cloth to drain the water from them; 
pare and flice fome-large onions round- 
ways; 
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ways; flour the cucumbers, and fry 
them and the onions in brown’d butter ; 
when you fee them brown, take them 
up carefully from that butter ; 3 take a 
clean pan, and put three or four {poon- 
fuls of warm water in it; putin a quar- 
ter of a pound of freth butter’ roll’d in 
flour; flir.it.on the fire until itis melt-— 
ed ; mix in atea-f{poonful of the flour of 
muftard ; put in the cucumbers, and 
feafon it with falt and {pices ;. cover up 
the pan, and let them ftew about a quar- 
ter of an hour, foftly shabing the pan, 
wh fo difh them. , 


tag 0 dref: Parfui ips to eat like Rhreiee My ; ) 


“Boil fome large parfnips tender, and 
fcrape off the fkins; cut them by the 
length, and cut every piece round, a~ 
bout the fize of.a {kirret, and fry them 
in butter a fine light brown ; take them 
out of the butter, and lay them neatly 
in a dith; ftrew beat cinnamon and fu 
gar over them before tig fend them to’ 


the table. 
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vt: i “2TG In? S "iol wie 
ae Had bh “Gelery wih Great ic ris ro | 
bath and‘élean the celery ;{eur iv int 
sieces about two or’ three inches: anne < 
boil them in’ water until they are ten=| 
der|/put! them: through a d arith; and 
keep' them warm ;° take! about *half a 
miutchkii of fweet cream’; roll!a:bit of 
freth butter about the! bulk of a nutmeg: 
in flours ‘keep it ftirring on the: fire’ un+ 
til it "comes aBoil; shave ithe’ yolks *o 
four eges'ready -eatt p inix: shes wich a 
little cold créain; tient mix in thetboi 
ing cream by decrees amiongtt the eres 
and .put € again ; ‘Keep it 
clof pets i ee ape NS it boil; ee 
in the Mery. »and igiveita cols tp fea- 
fon it with falvand nutmeg to your tafte, 
andbdifhtitosg eters 289 408 <Tisgate 
8: AI api 
» Boil and?order the celery as inthe a= 
bove receipt; ‘brown a piece of butter 
and thicken! ivoyith flour; mix? ini 
much good gravy amongft iplas) wall 
cover the celery, and a little red wine, 
os x and 


ad df 


ie 
». ‘ae 
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and falt and {pices to yourtafté; when 


the fauce comes*a-boil, throw, inithe 
be eae ands ist it flew: a little, and psy 


dith 186i Mk fae 5 he vs me | bs ae et 3" ms 


To aba a “dh if of Kile Bed in the 
“Winter. ohne 


| 


cenicts the La ieknier eure chy 


are young; ftrew a good deal of faltin 
the bottom of a can; then lay in fome of 
the beans, and {trewmin fome more dry 
fale, and ro coftinueuntil the cat is fuil; 
between every row of beans lay. arow 
of falt' as you lay them :in,) prefs»them 


pretty ‘hard: with your hand, but not 


fo as to bruife them:> when the pot 18 
full, tie them clofe up witha bladder 
and .a‘ piecerofileather abovevit:, when 
you are going to: ufe them: inthe wins 
ter, take up) what quantity you want; 
and lay them in frefh water fome hours 
before you boil them ;» change’. the wa- 

r two or three times to draw the fale 
-. of them ; cut them»about an inch 
long; let the water be boiling before yet 
put them in; when they are enough, 
: —. drain 


~ 
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drain the water from them, and tofs” 
them up with fome beat butter. When: 
you put in the beans, throw in a tear” 
fpoonful of pearl-afhes; it makes them — 
boil both green and. tender; it makes 
young peafe of a fine green, or any kind 
of greens, and does hurt to nothing,’ 
All thefe garden things are very proper 
for fupper difhes. tt i” 
To keep Artichoke Bottoms the whole year. 


Cut the ftalks very clofe ro the artiq«_ 
chokes; boil them no longer than the 
leaves will come out of them; then take 
the choke clean from them, and th 
firings from the outfide of the bottoms, 
and lay them on tin-plates when the 

‘oven is near cold; let them ftand a day 
or two in it: they won't be dry enough 
with this; but you may fet them at a 
diftance from the fire, or in the fun to 


Ge 


fire, oven, or the fun, until they are as. 


~ 
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dry asia board: then put them in paper 
bags, and hang them up‘in adry place: 
when you ‘are going to ufe them, lay 
them in warm water, and» let them: le 
about: four hours, changing the water 
often; you muft pour the laft: water 
boiling het on them; cut them indices 
after they are foak’d, and boil them ten 
der. It you have plenty of them, they 
make a very fine difh, and they are very 
good in either fricafee or ragoo fauces, 
or any fine foups: 


The beff way of keeping green Goofeberries 
ee Sor Tarts. : 


_ Gather them before they are come to 
their full fize; cut off the tops and tails 
with {ciflars ; take wide-mouth’d bot- 
tles; be fure they are very clean and 
dry; fill them up with the berries, and 
cork them; put them into an oven not 
fo hot as to break the bortles; let them 
ftand until they turn white, and pretty 
well: fallen: when they are enough, 
‘take them out of the oven; take out the 
corks, and:tie a muflin rag on the oe! 
3 O 


| an 
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ofthe bottles; then: turn the bottles in=_ 
to deep jugs that will hold: them ; iad oe 
them ftand that way until the whole. 
juice is run from them, (itis the juice! 
that {poils them). When they are very: 
well drained: from. make ope turn bac i 


fill up the reft with; lédve as tsigch rooitill 
as to cover them with fheep’s tallow 5 yo 
melt it, and let-it be as cold as it: will” 
pour on the berries; let them: be: about 
an inch covered with the tallow ; then 
cork them hard up ; dip the ecgle and, 
the rings of the:bottles amongtt melted 
bees wax, and tie leather above them. 
You may ‘fend Lite ii ue ra ok ea | 
pleate. | PONE oh 
he To make pe Cuftards. pees : q 
- ‘Take a mutehkin of new milk; put 
i~/on the fire; when. it comes i ibis a 
ftir in’as much ground rice ‘as will make | 
it like thick pottage; have ready. the, 
whites of three eggs; caft and mix them) 
with the milk and rice off the: fire; put 
it on the fire again for a little, -ftirring 
to j 4 : it 


as 
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‘it all ithertime! buts’ fhikn care: that: it 
-does!not boil; fweetem it to your tafte 
with fine fupar ; wet fome tea-cups with 
water, and) fillichem with the cuftards: 
when they: arescold they will turn out 
onthe difhi : Caft: the yolks; mix them 
with fome boiling milk; feafon it: with; 
cinnamon,’ fugar, and: a little wine ;- 
preg cold pour it on the pagal 6 me : 
gpa, inake German Puff. © J 


Boe) i OHO | 912 

“Take five eres ; ene out one ah sive 
Brolkss: take five fpoonfuls of flour; beat 
‘them well together with fugar to your, 
‘tafte, the fcrape of a nutmeg, and a very 
‘Tittle’ beat ginger; mix in’a mutchkin 
of {weet cream, and two ounces of oil’ d 
Buiter ; “caft them all, together ; burter’ 
the pans, and, put them in a quick 


“oven to fire.” ‘The; pee muft be only 


4 3 f % 
be ‘ ti ; 7 ~ ) ee oe oe 
ARS ) oe FL ‘abies Aes ee erly fe: ya be th ft ; 


To make Apple Papin Soe you 


2 Stove the apples, and mafh them very 
Brel fweeten' them to your tafte; mix 
ima little matmalade ofcisinamon! with 
a | ‘whic: thems 
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them; make puff’d pafte; Jay a faucer 
of a middling fize:on the pafte, and cub 
quite round’ by) it; let the apples be” 
quite cold; lay a fpoonful of them in” 
the middle of the pafte; then double | 
the pafte together ; wetrit a little in the 
infide to make it ftick together; mark it~ 
neatly with a knife, or plait it with your. 
fingers round the edges. You may fire 
them in the oven, or fry them in a_ 
frying-pan: they are beft done in the 
Ovens: Omori : ga 


You may make puffs of any preferved 
fruit or green goofeberriés ftov’d and 
math’d like the apples; you may make 
puffs of any good thing you pleafe, fuch 
as an almond pudding: if you have any 
left over filling your difh, make one” 
quite round, or in the fhape of a ftar, 
for the middle, and lay the femicircles.. 
round it. If they are rightly made up, 
they area very pretty difh. | ij 
: \ ; W 


Lo make Short Bread, “ 


‘ Take a peck of flour, and four pounds 
| aa of 


AROS ie, Mc 
P'A09in3 
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of butter Englifh, or three pounds Scots 
weight; put the butter cn to come a- 
boil; make a hole in the flour, and pour 
the boiling butter in it; work the flour 
and butter a little while together; pour 
ina mutchkin of good yeft amongft the 
pafte; work it together, but not too 
much; divide the pafte, .and roll it out 
oval; then cut it through the middle, 
and plait it at the ends; keep out a little 
of the flour to work out the bread; flour 
gray paper, and fire the bread on it: if 
you make it {weet, allow a pound of fu- 
gar to the peck of flour at leaft; if you 
want it very rich, put in citron, orange- 
peel, and almonds, and ftrew white 
‘catvy on the top; be fure to mix the 
‘fagar and fruit with the flour before 
you wet it; remember to prick it well 
on the top. 4 


| © Lo make a rich Bun. 
\ To half a peck of flour ftone and 
pounds of currants, take fix ounces of 


orange-peel, the fame weig 
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and 4s many almonds blanch’d and cut; | 
mix all thefe together; take.a drachm | 
of cloves, a large nutmeg, half an 7 
-ounce of Jamaica pepper, and half an ~ 
-ounce of ginger; beat them all well tos _ 
gether ; ftrow them on the fruit, and — 
mix them very well; make a hole in the © 
flour; break in.a pound of butter Scots ~ 
‘weight in it; pour warm water on the — 
‘butter to foften it a little; then work 
the flour and ic together; fpread the - 
pafte, and pour on half a mutchkin of - 
good yeft, end work it up very well, 
until the pafte is very light and fmooth; ~ 
cut of about the third part of the pafte 


0 ee 


pour about a gill of yeft over the fruit, 
and work the fruit and pafte very well” 
- eogether, and make it up round; roll 
out the fheet round; lay the bun on the” 
‘middle, and gather the fheet round its” 
roll it out to the thicknefs you would” 
dave it; run a fork through it in diffes 
rent parts down to the bottom, and prick 
3c on the tep; flour double gray papers 

tt ang 
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and lay the bun on it, and give it a cut 
round the fide; put a binder of double 
paper round it to keep it from running 
too thin in the oven. The oven muft 
neither be too hot nor too cold. 


"To make a F. ourthpart Plumb-cake. 


Clean and pick two pounds and a half 
of currants, three quarters of a pound 
of citron, as much orange-peel, half a 
pound of almonds: ; blanch and cut them 
all into pieces, not too fmall; take 4 
fourthpart of flour, and break an Eng+ 
lifh pound of frefh butter in it, the fame 
way as you do the pafte for the bun; 
pive it half a mutchkin of good yeft; 
the pafte muft be very light and {mooth 
wrought; cut off a piece for the fheet; 
take half an ounce of ginger, half an 
ounce of corriander feed, a few cloves, 
and about a quarter of an ounce of Ja~ 
maica pepper; all thefe muft be finely 
beat, and about a quarter of an ounce 
of caraway feeds; mix all thefe together, 
and feafon the fruit with them, and 
og a dram over the fruit, The fruit 

I 2 and 
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and pafte is wrought entirely in the fame © 
way as in the bun, and made up in the a 
fame manner. - Oecd 


Lo make a Seed-caken : 
Dry a pound of flour before the fire, 


u 
or in the oven; beat and fearce a pound ‘ 
of fugar; weigh a pound of eggs; whiflc - 
the eggs and fugar together until it is” 
very thick and white; have half a pound 
_of frefh butter ready; caft it to a cream ~ 
with your hand; when the eggs and 
fugar are caft, feafon them with beat gin- 
ger, cinnamon, and a few caraway feeds 5 
put in the butter, and caft it with a_ 
timber fpatalla; have ready cut half a 
pound of citron, and as much orange-— 
peel, and fix ounces of almonds blanch’d;_ 
cut the orange-peel in narrow ftrips a= 
bout an inch long; cut the citron in. 
broad pieces; cut the almonds in two” 
long ways; break the knots of the flour, 
and ftir it in the fugar and eggs; when 
itis well mixed, put in the fruit, and 
mix all well together, but do not caft it. 
much after the flour goes in; butter 
: | the) 


uf 
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the: frame or hoop, and fire it in the 
oven. You may ftrew white caraways 
on the tcp, if you choofe. . 


Take a pound of fugar beat and fift- 
ed; caft a pound of eggs with it until it 
is very thickiand white; then putin the 
feafoning, beat cinnamon, ginger, fome 
caraway. feeds, and a pound of dried 
flour: fome choofe it with a little butter, 
as you have in the feed-cake; but it is — 
-yather lighter without it; butter the 
frame, and fire it. You may ftrew cara- 
“way on the top of it, if you choofe. 


A Currant-cake. 


. ‘Take a pound of frefh butter; caft it 
with your hand to a cream; cafta pound 
of eggs and a pound of fugar in the fame 
‘way as in the above receipt; when 
‘the butter, eggs, and fugar, are well 
eaft, mix them all together, and give 
_them a caft; then mix in a pound of 
dried flour; caft them all very well until 
‘the flour is quite fmooth; then’ mix in 
a r3 ee 


* 
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a pound of currants pick’d and clean’ aul 4 
and fome caraway feeds; butter a frame, 
‘and put it in the oven. | sf 


To make fine Gingerbread. 


“Take two pounds and a half of flour; , 
mix an ounce of beat ginger with It ‘ 
and half a pound of brown fugar; cut— 
three quarters of a pound of orange- — 
peel and citron not too fmall; mix alk é 
thefe together ; take a mutchkin and a 
half of good treacle, and melt it on the : 
fire; beat five eggs; wet the flour with © 
the treacle and eggs; weigh halfa poor 
of freth butter, Scots weight; melt it 
and pour it in amongft your other ma= © 
terials; caft them all well together; but- 
ter a frame, ‘and put it in the oven, — 
This gingerbread won't fire without _ 
frames, If it rifesin blifters when it is ! 
in the oven, run a fork through it. Ie | 
makes very fine plain bread without the — 
fruit, with a few caraway feeds. Alb 
thefe cakes muft be fired in an oven nei= © 
ther too hot nor too cold. The way to 
know when the cakes are fired enough, © 
iste 


gt 
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4s to run a clean knife down the middle 


of them; if the knife comes out dry, 
they are enough; if the leaft of it {ticks 
to the knife, put it into the oven again. 


To make common B ifeuit. 


Caft a pound of eggs with a pound of 


- fagar pounded and fifted; dry a pound. 


of flour: when the eggs and fugar are 


very thick and well caft, ftir in the 
pound of dried flour and fome caraway 


feeds; drop them on paper, and glaze 


_ them on the top with fugar. 
_ Lo make the fame Bifcuit proper for Boilie 


to put in fine Puddings. 


© Keep out a little of the flour ind ali 
the feeds; and after they are fired fit 
for eating, put phen: in a 1 cold oven to. 
A dry. ; 


Yo make aa Bifcuit, 
Caf Sp eggs, and a pound of fia 


_ pounded and fifted, until they are very 
thick and white; mix in three quarters — 
_ ef a pound of fine flour; drop them 


LA : oval 


on 
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oval on papers; glaze themion thetop — 
with fugar, and fend them’to we oven. | 


To make Spunge Bt rfeuit, 


Caft nine eggs until they frothet 
pound and fift a pound of fine fugar; © 
- then beat it up with the eggs till it is © 
quite fmooth; mix in three quarters of 
a pound of flour and the grate of ale- © 
mon or two; have the bifcuit frames 
well buttered with frefh butter; fill — 
them a little more than half fall, and ¥ 
put them in the oven. rn °) 


To make common Almond Bi iit,” 


Blanch a pound of {weet almonds; 
beat them up by degrees with the white — 
-of an egg, until they fpread {mooth be- — 
tween your finger and thumb; have ~ 
ready pounded and fifted two pounds © 
of fine fugar; pound and fift two hard - 
bakes; caft the whites of thirteen eggs; 
beat the almonds and eges together un- — 
til they are very light; mix in the fu- — 
gar by degrees, {till continuing beating; _ 
omux the bakes with half a pound of | 
j flour ; 
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flour; then mix all together; drop them 
oval on paper, and glaze them on the 
top with fugar, and put them in the 
oven, | , 


“To make Ratafia Drops. 


Blanch and beat a pound of almonds, 
the one half bitter and the other {weet 3 
beat them with the white of anegg as 
in the former receipt; have ready three 

‘ more whites of eggs; caft and mix them: 
very well with the pounded almonds ; 
then mix in by degrees a pound of fine 
fugar pounded and fifted ; mix all welk ~ 
together ; then drop them off the point 
of a knife on common white paper, a> 
bout the bignefs of a fmall coat-button;: 
put them into a cool oven, and fire: 

them. | 


To make Squirt, Fruit, and Shaving Bifcuit. 
Blanch and beat two pounds of {weet 
almonds, with two whites of eggs, till 
they are very fmooth; pound and fife 
two pounds of fine fugar; have the 
owhites of five éggs caft; mix the eggs 
Is and 
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and almonds very well together in the 
mortar with the end of the peftle till 
they are quite white; then put in the 
fugar by degrees, ftirring them con- 
{tantly until they are thoroughly mixed; 

then put the {tuff into a clean pan, and 


fer it on a flow fire, keeping it ftirring ~ 


conftantly until it becomes white and 
thin. Before you fet it on the fire, have 
fome white wafers ready ; whenever the 
{tuff comes off the fire, take about the 
third part of it, and fpread it om the wa- 
fers; make it very fmocth, and about 
the thicknefs of a common bifcuit; fcore 
at with a knife about an inch broad, and 
the length of the wafer; but take care not 
tocut the wafer until after they are fired; 
then cut the wafer through with a pen- 
knife. After the fhaving bifcuit is dropt, 


the pan muft be put on again untilitbe- — 


comes thin; then take the half of what 
‘as left in the pan and put it in a bowl; 

mix four ounces of orange-peel and cis 
tron in it cut fmall; drop them oval on 
the papers, and fquire the remaining 
io through a mould, You may tura 
: them 
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them round, or into any fhape you — 
pleafes, All bifcuit, exept ratafia drops, © 
do beft to be dropt on gray paper. Thefe 


. fine bifcuits take very little firing. — 


— ite 


Ven AP. Maint fats bo 
“PRESERVES, PICKLES, &c. 
1 | To clarify Sugar. : 


_ To every pound of fugar allow half a: 
gnutchkin of water, the white of an egg: 
to every two pounds;.caft the eggs very 
well, and put them amongit the waters. 
break the fugar, and pour the water and. 
the whites of the eggs upon it; let it 
ftand to foften a little before you put it 
on the fire;; ftir iton the fire until the: 
fugaris quite diffolved: when the fugar” 
comes a-boil, and the feum rifes very- 
well, pour in a:little cold water, and let. 
it boil a-little longer; it-makes the fcum. 
rife the better; take the pan off the fire,. 
and. let it fettle a little; then fcum_3t,. 
and lay. the fcum on a hair-fearce.. All. 
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the fyrup wilkrun from it; fo that you, 


will lofe nothing but the drofs; put the’ 


fyrup again on the fire; pour avlittle 


water on it when it comes a-boil; this — 


brings up a fecond fcum; let it boil a 
little; thengfet off the pan again; let it 
fettle a little, and take off the fcum, and 
then the fyrup is for ufe. 


Fo make’ Smooth Marmalade 


Weigh the oranges; take the fame 
weight of fugar as of oranges; wipe all 
the oranges with a wet cloth, and grate 
them; cut the oranges long. ways in 
quarters; {trip off the fkins; fcrape all 
the pulp off the inner fkins with a knife, 
and pick all the feeds clean from them; 
then put on the fkins to boil, until they 
are fo tender that they will beat toa 
math. When you take the {kins off the 
fire, fqueeze the water out of them, and 
{crape all the ftrings out of them; cla- 

rify the fugar; then take the pounded 
fkins; and mix by degrees with the fy- 


rup with a {poon,.juft as if you were 


breaking. flarch:, when. it\ds:.all i well 
eng: $3" 3 ‘fe , i mux'd, 
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mix’d, put it into the pan, and let it 


‘ boil until the fugar is incorporated with 


it; then put in the’ pulp; letvit boil 
until it is all of an equal thicknefs, You 
will know when it is enough, by its 
turning heavier in ftirring, and of a 
finer colour; whenever it begins to 
fpark it is enough; pound the grate in 
a mortar; take off the marmalade, and 
ftir in the grate carefully ; when it is 
all in, put on the pan again, and let it 
boil until it is all thoroughly mixed, 
You may keep out fome of the grate, 
unlefs you choofe it very bitter. If you 


- fave any of the grate, dry it, and keep 
it for feafonings. | fet a0" 


To make Chip Marmalade. ati 


Weigh the oranges, and take equal 
weight of fugar; clean and grate the 
oranges as in the former receipt; cut 
them crofs, and fqueeze them through a 
fearce; boil the fkins tender, fo: that the 
head» of a pin will pierce them: when : 
you take them off the fire, fqueeze the 
water out of them, and {crape. all the 
+ | , ftrings 
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ee 


firings from them ; cut theminto very 
thin chips, and: let them boil until they 
are tranf{parent. Asfoon as the oranges: 
are grated, pour fome boiling water on. 
them, and:cover them:up until you are 
ready to ufethem : when the chips are _ 
quite tranfparent, put in the juice, and. — 
{train the water through a. fearce from 
the gratings in amongft the marmalade,, _ 
and-let all boil together until the juice: — 
jellies,. which yow will know by letting: — 
alittle of it-cool'in a faucer: _ > 

It may be expected, that I might have: ~ 
given many more different receipts for 
making marmalade; but may venture — 
to fay, that there is not many ways of. 
making it;. and:I have tried, and found ' 
by experience, that thefe two receipts. — 
are the beft. — ht a 
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To preferve whole Oranges. 


» Lay the oranges: into falt and water: 
for two days; take them out of that, 
and wath them clean with frefh water ;. 
lay frefh water on them, and.let them. | 
a day init, to take the falt out.of 
| them;. 
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them; then grate or ridge them; put 
them on in a clofe copper-pot with: 
plenty of water about them ; let them 
boil until they are fo tender that the 
head of a pin will eafily pierce them ; 
take them out of the water while, they 
are warm; cut a round piece out of the 
top, and take out the pulp and the — 
feeds with the fhank of a tea-fpoon; 
-¢larify as much fugar as will cover and — 
boil the oranges; be fure not to {crimp 

' them of fyrup, nor put them into too 
 fmalla pan. In this fyrup, you muft 
allow half a gill more water to the 
pound of fugar than the common fyrup, - 
otherwife the fugar would candy before 

it could penetrate into the orange, as 
they take a long time to boil; keep 
them gently down amongft the fyrup 
as they are boiling; let them boil about 
 ¢hree quarters of an hour; then take 
off the pan, and let them ftand until they 
are almoft cold; put them on the fire 
again; and Jet them boil until they are 
- ofa fie colour, and quite tran{parent; 
put every orange into a {mall por yp fill, 


= 
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up the orange with fyrup, and put on 


the tops; put as much fyrup into each 


pot as will cover the orange. If you 
have not enough of fyrup left, you mutt 
make more, as the oranges {poil when 
they are not well covered with it, 


To preferve Orange-frins. | = 


Lay them in falt and water as you 
do the whole oranges; grate them, and 


cut them through the middle; {queeze - 


out the juice, and pick out all the in- 
ner fins; boil them until they are fo 
tender that the head of a pin will eafily 
pierce them; be fure you fcrape all the 


ftrings from them; cafe the {kins imone.- 


another, and put them into a pot that 
will hold them eafily ; clarify as much 
fugar as will cover them, and pour the 


fyrup on the fkins when it is quite cold. 


lt mutt be a wide-mouth’d pot that will 
fetin a faucer; puta little weight on the 
faucer to hold down the fkins among 
the fyrup; let them ftand for four ‘or 
five days; by that time the fyrup will 


become as thin as water. You muft take 


at off; and boil it up with more fugar, 
| ; 2 un= 
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-untilthefyrup is of a proper thicknefs; 
levat cool, and pour it on the fins a= 
gain ; let them: ftand for eight or ten 
days, and the fyrup will be thin again, 
though not fo thin as before; take it off, 
and add more fugar to it; when it boils, 
(cum it very clean; put in the fikins a- 
mongft it, and let them boil until they 
are quite tranfparent; then cafe them 
one within another, and lay them in the 
pot, and pour the fyrup over them; be 
fureto haveas much as will cover them, 
and Jay them by for ufe. Three or four 
of the {kins turned down, with a flice of 
preferved oranges between each of them 

make avery pretty aflet. eine 


 Preferved fliced Oranges. 


Grate the oranges; cut them crofs in 
thim flices; pick the feeds carefully out 
with a bodkin, but take care not to 
break the pulp; lay them in a flat- bot- 
rom’d jar, one flice above another ; cla~ 
ify as much fugar as will cover them 5 

and when the fyrup is cold, pour it 
over them; put a weight on them.to — 
pis | ! keep &: 
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keep them down amonett the fyrup; lee — 
them ftand two or three days ;. by that — 
time the fyrup will be very thin; then: — 
turn out the flices on a hair-fearce to. 3 
drain all the liquor from them; add as. 
much fugar to the liquor as make it in- _ 
to a good fyrup; be fure to feum it ale 
ways when it boils; put back the flices. _ 

into the pot, and when thefyrup is cold, — 
pour it on them; let them ftand eight i 
or ten days. You mutt repeat this a _ 
third time in the fame manner: itis a _ 
long time before the fyrup penetrates. 
into the heart of the raw oranges; let — 
them ftand for eight days longer; then. 
pour off the fyrup, and boil it up with — 
. fome more fugar ; take off the fcum 5: 
then put in the flices, and give them a. 
hearty boil. When you put the flices in 
the pan, cover them with clean white. : 
paper. When the oranges have got two. - 
er three hearty boils, take them off ‘the. i 
fire, and let them ftand until they are 
almoft cold, and don’t take the paper | 
offthem ; then pot the flices neatly up, | 
and pour the fyrup over them; be fure _ 

Le pis - FOU: 


thing that lemon-peel fhould go into. | 
}. ee Orange — 
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: you have always fyrup to cover them. 
_-This is a very good and a very pretty 


preferve. 9 0 © 
To preferve Orange Grate. 

- Boil the grated fkins tender; pound 
them as for fmooth marmalade; take 
one pound of fugar to a pound of the 
pounded fkins; clarify the fugar, and 
boil the fkins amongft the fyrup, juft 
as you do the fmooth marmalade; when 
they are thoroughly boil’d, ftir in as 
much of the grate as will make them like 


- thick pottage; let it get a boil or two — 


to mix it well; then pot it up for ufe. 


_ “This is better for orange puddings, or- - 
__ any thing that is to be feafon’d with o- 


ranges, than even frefh oranges or mar- 
malade. You fhould dry the orange- 
grate as you gather it; for although it 


ig dry, it will make this conferve very 


well: likewife keep all the pairings of 
your lemons; pare them thin, and lay 
them by for ufe.” When they are well 
dried, they will ferve for feafoning any 
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» Orange Chips, 


_ Take the thin pairings of oranges,'and 
boil them in water until they are ten- 
der; clarify as much fugar as will cover 
them, and pour it on them when cold. 
You may let them lie for two or three 
days ; then pour. it off, and boil it up 
again: and when cold, pour it over the 
flkins.. Do this three or four times, un-= 
til the chips are tranfparent; then take 


them out of the fyrup, and» cut them — 


into pieces of what lengths you choofe; 
fpread them on plates with the white 
fides upmoft, until the fyrup is dried 
from them; then candy them as you do 
the orange- peel. | 


Lo make Orange-peel, 


. Lay the orange {kins in fale and was : 


ter three or four days; then put them 
on with cold water, and let them boil 
until they are tender; fcrape out all the 
pulp and ftrings; make and clarify as 


much good rich fyrup as will cover i 


them; cafe the fkins one within an- 
eh): a other, 
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other, and put them into a ftone jar, 


when the fyrup is cold, pour it over 
them, and let them ftand until the fy- 
rup is thin about them; then pour it 
off them, and add more {ugar to it; 
boil it up to.a good fyrup, and when. it 
is cold, pour it on the fkins again, and 


let it lie on them until they are quite 


tranfparent; take the fkins out of that 
fyrup; boil up fome fugar to a candy 
height; then put in the fkins, keeping 
them flirring from the pan until they 
begin to: candy; take them up, and 


fpread them. on fieves until they are 


cold. +t fobs 
Ta candy Angelica, : 


Take the angelica in the month of 


‘May, while it is tender 3: cut away the 


leaves; cut the ftalks in pieces aboutva 


quarter long; Jay them in cold water 


as you cut them; fet them on the fire 
in a panful, of water; let them boil. 
tender and green; then take them out 
and peel them; and as they are peeled, 
throw them into a panful of warm wa- 

: ter, 
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ter. For every pound of angelica take © 
a pound and a quarter of double-refin’d © 
fugar; take the half of the fugar, and © 
make it into a ftrong fyrup; lay thean- © 
gelicain the fyrup for eight-or ten days; — 
then take it out of that fyrup, and put — 
the other half of the fugar into the fy- 
rup; clarify, {cum, and boil it candy — 
height; tie upthe angelicato what fhape © 
you choofe; then put it into the fugar; © 
let it boil dry amongft the fugar, keep- 
ing the pan always fhaking. When it is 
enough lay it on fieves to dry. af 


To candy Flowers. 


Take any kind of flowers you think © 
pretty; if the ftalks are very long, cut 
off fome of them; clarify and boil a © 
pound of fine fugar tll near candy — 
height; when the fugar beginstogrow 
ftiff, and fomething cool, dip the flowers _ 
into it; take themout immediately, and | 
lay them one by one .on a fieve ; 3dr 
‘thom prea flianes as : 


é 
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To make Red-currant Felly. 


Take the largeft berries you can get’: 
{trip them off the ftalks; don’t put in 
green ones, nor-the red hard berries that 
are at the end of the ftalks, for they 
have neither juice nor tafte. After the’ 

_ berries are ftript, weigh them, and take 
the fame weight of fingle-refin’d fugars 
clarify the fugar, andlet it boil tocandy-~ 

height, which you will know by the fu- 
_ gar boiling thick like pottage; take up 
fome of the fyrup with a fpoon, and if 
it hangs in broad flakes when you pour 

it out, it is enough; then throw in the 
whole berries into the fyrup, and let 
them boil very faft for ten or eleven mi~ 

_Butes at the longeft; then lay a hair- 

_fearce on a deep can; pour it into the 

_ fearce, and all thejelly will run through 

_ fur the berries gently. up with a {poon; 

_ but take care*yéu don’t bruife any of 

them, for by fo doing the whole will’ 
run through; there will be nothing left 
an the fearce but the fkins and feeds. 

_ While the jelly is running through, caufe 


clean 


a 
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clean the pan it was boil’d in, and: turn © 
back the jelly into it: warm it on the © 
fire, but take care it don’t boil; fo pot © 
it up. ‘This manner of making jelly” 
preferves more of the pure juice of the 
fruit than by ftraining them through a 
cloth, which fpoils the flavour and co- — 
Jour; and it neither candies nor runs, 
which in the common way of making © 
it is apt'to do.) 7 , ‘i 
White-Currant Jelly. 


Bruife the berries with the back of a 
fpoon, and run the juice through a jelly-~ 
bag. To every mutchkin of juice take” 
a pound of double-refin’d fugar; clarify — 
and boil it to candy-height; then put 
in the juice, and let it boil about ten — 
minutes; take off all the fcum that 
‘comes from the juice; put it through a | 
fearce, and then put it up in pots. 
Black-Currant Felly. Ps 
To three pints of black currants take | 
one pint of red; ftrip them from the 
fialks; put them with half a mutchkin 
of water into a can, and tie them clofe _ 
a 
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up with fome folds of paper; then put 
the can into a pot of water, and let it 
boil about, twelve hours; but take care 
none, of, the water goes, into the can; 
and. as, the water boils down, you may 
add fome more-to it; turn the berries 
into a fearce; bruife them with the back 
of a {poon on the fide of it; then gather — 
all the bruifed- berries ‘onethet, and put. 
them, into a clean bowl; pour on a 
mutchkin of water; bruife them. well 
witha {poon; turn them. into a fearce, 
and Jet, them ftand all night; let the 
water that runs through be put amongft 
the juice; by fo doing, you.get the 
whole ftrength of the berries.. This is 
- much: better than {training through a 
_ cloth,, which both fpoils the tafte and 
h-cdlouriof the fruit. To every mutchkin 
of juice take a pound of fugar; clarity 
and boilit to candy-height; then putin 
the | juice; letit bola quarter of an hour, 
taking off the. {cum as ityrifes, and thee 
pab i HAD lal © "i).9c 161 op ee 
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To preferve whole Currants. 


Pick all the berries off the ftalks, or _ 
clip'them off with a pair of {ciflars, — 
which is neater; likewife the black tops _ 
of the berries; but take care you don’e — 
break the berries; take equal weight of _ 
fingle-refin’d fugar and currants; keep — 
out a little of the fugar, which pound ~ 
and fearce, and clarify the reft, and boil — 


it candy-high; take the half of the ber- 
ries, and throw them into the fyrup; let 


them boil eight minutes, as you do the | 
jelly; run them through the fearce in | 
the fame way. When it is all through © 
the fearce, put it into the pan; and ~ 


whenever it comes to boil, put in the 
whole berries, after {trewing them over — 
with the pounded fugar, and let the © 


Stan, 


whole boil together five minutes; then — 


take them off, and potthem up. White 
currants may be done in the fame way; 


only befure you ufe double-refin’dfugar. 
This is a pretty. preferve in glafles or fine — 
tarts. If you havea mind to doa few ~ 


of them. upon ftalks, you muft make a 


{mall 


i) 
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{mall hole in the fide with the point of 
a pin, and pick out all the feeds; itrew 
a little pounded fugar on the bottom of a 
plate, and lay every ftalk feparate; ftrew 
fome of the pounded fugar over them ; 
put them in at the fame time with the 
whole berries: when they are done; you 
can eafily feparate the berries on the 
ftalks from the whole ones; put them 
into glaffes, and fill them up with the 
jelly, and let the ends of the ftalks pe 
uppermott in the glaffes. 


An excellent way of doing Currants «fr 
prefent ufe. | 

Catt the whites of two or three eggs, 
until they drop from the fpoon like wa= 
ter; take the largeft and beft red cur= 
rants you can get; keep them on the 
ftalks; have fome double-refin’d fugar 
pounded and fifted; take every ftalk of — 
the berries by itfelf; dip them in the 
eggs as above; and while they are wet, 
roll them gently in the fugar; lay them: 
fo as not to touch each other on a fheet 
) of plean white paper before the fire to 
phe: ee re dry ; 
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dry; but take care you don’t burn thems © 
put them-on a china plate, and fo fend © 
them to table. Ifthere are any green ‘ 
berries at the end of the ftalk, be fure 

to pick them off. ote ae 


_ do preferve Rafberries whole. 


| Take the beft you can get; and to j 
every pound of them take a pound and © 
avhalf of fingle-refin’'d fugar; clarify i 
and boil it:candy-high; keep a little of © 
the fugar out to pound and fift; when ~ 
the fugar is-ready, put in the raf{ps, and ~ 
Jet them boil as quick as poflible; ftrew — 
the pounded fugar over them as they 
boil; when the fugar boils:over them, q 
take them off the fire, ‘and let them 
ftand until they ‘are almoft! cold: “Fo @ 
every pound ofjrafps put half a mutch=. © 
‘kin of currant juice; which put in a- 

/mongft them; then put the whole onto 
> boil, tiulloche fyrup hangs in flakes from > 

— the’ fpoon ; keep | fcumming as they: rites if , 

then take eit ‘off, and dibs itim Ber or 

eta THONG BRE OOF, if j 
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Strawberries are preferved in the fame 
manner. | | | 
To make Rajberry fam. 
Pick and clean the berries well. To. 


every pound of berries take half a 
mutchkin of the juice of currants, and 


a pound anda half of lump fugar 3 


pound it, and put it into a pan, a row 
of fruit and a row of fugar alternately ; 
let the whole ftand in the pan fome 
time before you put them on the fire, to 


- foften the fogar ; boil them on a quick 


fire, and when they fall to the bottom 
they are enough, : 


To preferve Green Goofeberries. 


Take the Jargeft and greeneft gafkens. 
you can get; cut off the black tops, 
and leave the tails; flit them down the 
fide with a pin, but not too long; put 
in a bowlas much water as will cover 
them ; beat # good piece of alum; put 
it into the water to diflolve. As you 
cut and open the berries, throw them 
anto the water until they are all done; 

mis K 3 then 
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then put them on the fire to fcald, but — 
take care they don’t boil; take them Q 
‘Out very carefully with a fkimmer, and i 
fpread them on the back of a fearce to 
drain the water from them. You mutt 
_ Mot lay one above another, fot bruifing © 
them. Weigh the berries before you do © 
_ any thing to them ; and to every pound 
of berries take two. pounds of double- © 
refin’d fugar; clarify the fugar. You © 
inay lay by near one half of the fyrup, d 
‘and the other half put in a pan until it _ 
‘boils sthen. put in a-few of the berries 
carefully ; let them boil juft one minute; — 
take them up carefully, and put them — 
into fmall pots; repeat boiling the reft — 
in the fame manner and time until they - 
are all done; put the fyrup through a — 
fearce, to keep out the feeds ; pour it 
- hot upon the berries, and lay fome light. | 
thing over them to keep them down a~ : 
~mong{t the fyrup; let them ftand five _ 
days; then drain all the fyrup from 
.them, which will be very thin; add to 
ata part of that kept out; let it come to 
oil; throw in the berries, and give 
pnts them * 
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tliem another minute's boiling as at firft, 
and lay them by in the fame manner as. 
before; let them ftand ten days; add 


new fyrup to the old, and give them the 


fame boiling as before; put them up 
and let them ftand other eight or ten 
days. lf they are not green enough, 


_ give them another boil in the fame way 5 


be fure every time you take off the fyrup 
to run it through a fearce, which takes 
out the feeds better than picking them 
out with a pin, and much eafier. When 
they are fo done, and quite cold, cover 
them up clofe with paper. 


To preferve Red Goofeberries. | 


‘Take the beft Mogul berries; take off 
the black tops, and leave the ftalks, as 
in the pteceding receipt; take equal 
weight of berries and fingle-refin'd fu- 
gar; clarify the fugar; make a very 
fmall flit in the berries with a pin on 
the fide, which lets the Lugar go through © 
them, When the fyrup is ready, put 
in the berries, and let them boil till the 


fogar is quite into the heart-of them, 


and: 
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and: become tranfparent; ‘then take | 
them up with a: fkimmer; pur thena 
into pots, and run the fyrup through a — 
dearce; to keep out the feeds 3 put the © 
fyrup into a pan again, and et it boil 
until ic ropes ‘from the fpoon; then — 


pour it on the berries; don’t let the ber- ? 
ries boil'on too {trong a fire. You may 
‘put them into glafles, as they look very 4 
fine, . P | ‘ ; 


To make Gooftberry Fam. 


- ‘Take the fame weight‘of powder- fu- 
gar as of berries; put in. the berries, 
ilrewing the fugar over them as you: | 
put them in; pour half a mutchkin of — 
water over them; put’ them on a flow a 
fire; let them boil flowly a little time; 
fkim them as ‘clean’ as you can; then’ if 
put a quicker fire to them; ‘Jet them boil @ 


ull they are very clear, and will jelly. ; 
So potthem up.) sbiddins EEL i ; 
bin bide To make Goofeberry Filly. stad \ 


° Filla ftone jar with ripe goofeber< 
ries; cover it clofe up with paper; put 
Seis : eh 
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it in a pot of water; let them boil until 
they are quite tender, juft as you do 
black currants; then put them through 
afearce. To every mutchkin of juice 
take a pound of fingle-refin’d fugar;_ 
elarify it, and boil ic candy-high; then 
put in the juice, and let it boil till it 
jellies, which you will eafily know by — 
letting a little of it cool on a faucer 3 
take off any feum that rifes from’ thé 
fruit before you pot itup. + at 


Ns preferve Cherries. 


Cut off part of each ftalk. To every” 
pound of cherries take a pound of 


‘fingle-refin’d fugar; clarify and boil it 


eandy-high; put in the cherries, and 


Tet them boil as quick as you can, until. 


the fyrup entirely covers them: when 


they have boiled a little time, fcurm 


them, and let them ftand till next day. 


— 
“ é 


"Fo every two pounds of cherries take a” 


mutchkin of the juice of red currants, 

and allow a pound of fugar to the — 
mutchkin of juice} pour off the fyrup 
from the chérries, and put it’ on the: 


mt PMR fur er 
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fire, with the currant-juice; let it boil; — 
fcum it, and then put in the cherries ; 
det all boil together for two or three — 
“minutes ;- and when they are almoft 
cold, place them in pots or glaffes, and 
spour the fyrup over them. Morella 
cherries are better than the common f 
ones; but as the feafon of them is late, — 
the currants are commonly over before 
they are ripe: in that cafe, you muft 
» take currant-jelly. 7 : 


Lo preferve Cherries with flalks and 


Leaves. 


Take the largeft May-duke cherries; — 
gather them carefully with the ftalks, — 
»and fome of the leaves on them; take 
fome {trong vinegar, and beat ai little 
alum init; putit on the fire, and let 
at boil ; then dip in the ftalks and leaves, 
_and give thema little boil in the vinc- 
-gar,. (but take care you don’t let the 
cherries touch the vinegar); then lay 
them ona fearce to dry; clarify two 
_ pounds of double-refin’d fugar. While 
»the fyrupis boiling hot, dip the cherries, 
Be ay: ftalks, 
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ftalks, and leaves in it. When they are. 
{calding hot, take them out again, and 
lay them on the fearce; then boil. up 
the fyrup candy-high; dip the cherries 
into it again; then lay them again on 
the fearce; dry them in the fun, or in 
a drying ftove; turn them frequently 
whilft on the fearce. rie 


To preferve Aprico fs, 


Take the largeft and beft you can « 
get, ju(t ripe, and no more; open them 
at the crefs with a knife, and thruft out - 
the ftone with a bodkin; pare them as 
thin as you can. To every pound of 
apricots take a pound and a half of 
fine fugar.. As you. pare then, ftrew 

. fome pounded fugar on them; clarify 
the remainder of the fugar ; put the a- 
pricots in the fyrup, and let them lie 
till the fyrup is. almoft cold; then put 
them on a flow fire, and let them fim- 


mer on the fire a little ; cover them with 


white paper ; fet them off the fire, and 
let them ftand until they are almoft cold; 
then put them on again, and bring them 
"S29 | Hy . 6 : é tO ‘ 
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to'aifimmer ; repeat this thtee or four 

times, letting them be almoft cold be- — 
fore you put them on; by this time the 
fugar ‘will ‘be well’ incorporate with 
them; then put on, and bring them to 
the boil; let them boil until ‘they are 
quite tranfparent. If you choofe you 
may blanch the kernels,’ and put them 
in among{t them at the laft boiling. 


So potthem up. | 
Hah To make Apricot fam. 


Stone and pare the apricots; take 
equal weight of fugar and fruit; clarify 
the fugar, and boil it candy-height; put 
in the apricots, and let them boil very 
thick, until they are well broke. You 
may bruife them with a fpoon as they 
boil: you may boil a little white cur- 


rant-jelly with them, for they are much | 


the better of it; blanch the kernels, and 
mix with them juft before you take them 
of, ‘This makes very fine tarts. 

) To preferve Green Gauge Plumbs. 

~ Pluck the plumbs when full grown} 
1 with | 
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with the flack at each, anda leaf, if you 
can; let them lie in cold water twenty- 


four hours; take them out of that'wa- 


ter; put’ two or three green-kail blades: 
in the bottom of a clean brafs-pan; put 
in'the fruit, with as much water as’ will 
wholly cover them; ftrew a little pound= 
ed alum amongtft them; put them ‘ona 


clear fire; and when they rife to the top,, 


take them out, and put them in a bowl 
with a little warm water about them ; 
clean the pan again; put in a frefh 
green-kail blade. in the pan; put as 
much boiling water on them as will 
_ cover them, with a little more pounded: 
alum; cover them with a cloth; let 
them ftand a quarter of an hour; take 
them out of the water; weigh them, 
and take equal weight of double- refin’d 
fugar ; pound the fugar; clean the pan 
again; put in the fruit, and itrew the 
pounded | fugar alongtt them, and a 
little water; ‘fet it on a clear Bre. cand 
Jet it immer and boil flowly, until the 
fruit is green and tranfparent; ‘put the 
— in’ pots; ‘boil the fyrup a little 


r longer | 


oF 
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longer ; and when it is cold; pour it o 
the fruit; let them. ftand two or three 
days; then pour off the fyrup; boil it 
_ up with more fugar to a {trong fmooth 
fyrup: when it is cold, pour it on the 
fruit, and clofe them up; and as the 
{kin will fhrivel down, you muft take. 


i 


tt gently off. 
| To preferve Mugnum Plumbs. : 


_ ‘Fake the plumbs before they are too 
ripe, and give them a flit on the hollow 
fide with a. pen-knife, and prick them 
with a pin; take fcalding hot water, 
and put a little fugar in it; put in the 
plumbs ; cover them clofe up, and fet 
them on a flow fire to fimmer; take 
them off, and let them ftand a little; 
put them on the fire again. to fimmer, 
but take care they do not break; cla- — 
rify as) much fugar as. will cover the 
plumbs, and boih it to: candy-height ; 
_ when the plumbs are. pretty tender, 
take them out of that liquor, and put’ 
them amongft the fyrup when it is al+ 
mioft cold, till they are very tranf{parent; 
fe R erry } fkim | 
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{kim them, and’ take them off; let them 
ftand about two hours; then fet them 
on, and give them another boil; put . 
them in pots or glafles; boil up the 
fyrup very thick; and when it is cold 
pour it over the plumbs. 


To keep common Plumbs for Tarts. 


Putthe plumbs into anarrow-mouth’d 
ftone-jar. ‘To every twelve pounds of 
plumbs take feven pounds of raw fugar, 
and ftrew it in amongft the plumbs as 
you put them in the jar; tie up the 
mouth of the pot very clofe with feveral 
folds of paper; put them into a flow 
oven, and. let them ftand until the fugar 


has quite penetrated ae and, shes 


they are enough. 
To preferve Pea hes. 


- Put the peaches . into arate water, 
but don’t Jet them boil; take them out, 
and put them into cold water; then lay 
them between two cloths to dry. To 
every dozen of peaches clarify a pound 
of fugar;, when you take the peaches 
i out 


f 
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out of the cloth; prick them with a pile; 


put them into a clofe-mouth’d j jar; and 


when the fyrup ‘is cold, pour it over 
hem, and fill up the jar with brandy; 


“put a wet bladder'on the eboatts of the 


jar, and tie leather above it: 


To preferve Pears. 


Take the bett preferving pears new 


_ pluck’d; make a fmall hole at the black 


end witli a fmall ivory bodkin, and pick — 


out the feeds; pare them: very thin 3 
weigh them, and take equal weight of 


fine fugar ; ‘table half a mutchkin of the 
waterthat’boil’d the pears to each pound 


of fugar; clarify it, and put in’ the 


pears ; let them boil until they are foft. | 


When you put the pears into pots, boil 


up the fyrup again, and pour it over 
them: when it is quite cold, put a clove | 


into every pear where theeye was cut outs 
eover them with ti jap - aie: Gaeta and 
fo: sind them up. - 


.... Lo preferve Pears red, | 
oPake the largeft pound-pears. et 


#43 


Ch.V. PRESERVES, Prcxies, &ce. 221 


full ripe; pare them, and put them in- 
to as much water as will cover them; 
pound a drop or two of cochineal, and 
put it into the water; let them boil tilly 
they are tender; keep them clofe co-. _ 
vered while the fyrup is making; weigh 
them, and take equal weight of fugar; 
clarify it; then putin the pears; fqueeze 
the juice of a lemon amongft the fyrup, 
and cut the thin paring of the lemon as 
fmall as you can, and put in it: let 
them boil until they are red and tranf- 
parent; then put them into pots; and 
‘when the fyrup is cold, pour it over 
them; cover them-with the jelly of red 
goofeberries; pick out the feeds, as in 
the preceding receipt, “and put a clove 
into every pear. — ' 


Lo make Apple Felly. 


‘Pare a dozen of good tart apples; 
take a pint of water; cut the apples in — 
very {mall bits, and throw them into 
the water as you cut them, to preferve 
their colour; let them boil until the | 
whole fubftance is out of them, a 

the 
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thé water half wafted; ‘then put it int 


a hair-fearce; let them ftand until alk 
_ the water is drain’d from them. To 


““évery mutchkin of the liquor take a 
- pound of fine fugar; caft the white of 
an ee or two, and put in amongft the 
fugar and liquor; put them on the fire, 
and keep them flirring until the fugar 
is melted: when it boils a while, také 
off the fcum, and put in the juice of a 
lemon or two, as you like it of tartnefs, 
You may boil in a piece of the’rhind 


> 


along with them; let it boil until ic 


jellies, which you will know by putting 
a little of it on‘a faucer to cool; take all 
the fcum:clean off, and take out the le- 
mon, So pot it up. Sat itibiged isch, 


Chip and Felly of Apples. 


Prepare the apples in the fame way | 


as in the foregoing receipt for the jelly; 


pare the apples, cut them in flices, and — 
then.cut the flices into long chips (as 
you do the chip marmalade); put them 


famong{t cold water. You may weigh 
Dea € 


wei 
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them, To each chopin of juice allow 
two pounds of fine fugar, and a pound 
and a half for the two pounds of chips; 
put on all the fugar and juice; clarify » 
it with eggs as you do the jelly; when 
the fyrup is well feummed, fqueeze in 
the juice of three lemons, put in it fome 
of the patings of the lemons; drain the 
water from the chips, and put them in- 
to the fyrup; they muft boil ona quick 
fire; let them boil until the chips are 
quite tranfparent. You muft be fure | 
that they are very firm apples. The 
true leadington anfwers very well, or the 
pippins. This is avery pretty preferve, 
either in glaffes or fine tarts. | £6 


To preferve Avkes green. 


Take the large codling, or any other 
hard green apple; they mu{t be newly 
pulled; cut them in quarters, and cut 
out the core; put them into a brafs, pan, 
with hard water and a little pounded 
alum; turn the green fide downmoilt; 
let them fimmer on a flow fire, bur 
eo let them boil; they are enough 
, when 


wis 
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when you take off the fkin without any _ 
of the fruit adhering to it; and after : 

_ they are all peeled, put them on again — 
‘Yamongft the fame water, with two oun- _ 
ces of fugar; keep down the green fide, — 
and let them fimmer gently fora little — 
while; put them on and off the fire un- _ 
til they turn green; they muft not be © 
long at a time on the fire, as they would | 
become too foft; take out the apples 
from the liquor, and lay them ona difh. — 

_ To every pound of apples clarify a. — 
pound of fine fugar: when the fyrup is — 
ready put in the apples, and give them _ 
a quick boil, until they are tranfparent: ‘ 
take them out of the fyrup, and boil up 4 

~ the fyrup until itis pretty thick. When — 
the apples and fyrup are cold, put them © 
into pots; let them ftand fome days, 
and if the fyrup is turned thin, pour it | 
off the apples, and give them a boilin — 
it; and when they are-cold, put them — 
into pots, and clofe them up. You may — 
look at them in a fortnight after; and if c 
the fyrup is turned thin, boil them up ~ 

_ again as before. ped * ; 
BA oO Apples 
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a. Apples i in ‘Syrup. 


“Take firm round apples; ; take out: ae 
cores ; pare them, and throw them into 
cold water as. you pare thein; clarify 
as much fine fugar as will cover them; 
put them into the fyrup, sand Jet them 
boil:on a quick fire until the apples are 
tranfparent; turn them oftenin the pan, 
that the fugar may boil over them; 
place them meatly in'a china :difh, and 
pour the fyrup about them:;.puton the 
yuice of a lemon when the fy tap: i is cla= 
tified. lf you have any preferved bar=. 
berries, you may put in two or three 
fprigs of them onthe top of the apples. 
‘This 1s a: eT ii difly bases Liertng 

. ufe, + 


gis 
To profirve Cucumbers, 


‘Take the greeneft, and not too lar. ge, 
cucumbers you.can get, and Jay them 
in-aiftrong pickle of falc and water; let 
them: lie bit days; take them out of 
that pickle, and put them in a freth 
one las flrong as the former, and let 

them 
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them lie as long in it as in the firft; — 


wafh them out of that in clean water, 


and lay them in plenty of frefh water — 


_ for twenty-four hours; lay a weight on 


them to: hold them down; make a flit ' 


in one of the hollows with a pen-knife,. 


and take out all the pulp; lay green 


blades in the bottom of a pan; then 
put the cucumbers into the pan; take 
equal quantity of vinegar and water, 
more than cover them; put in a good 


_ piece of pounded alum and faltpetre; 
{trew it in the pan; cover up clofe with 


more green blades; put them on the 
fire, and let them be near the boil; fet 
them off the fire, and let them ftand 
_ for an hour or more; fet them on again, 
and give them a good quick heat, but 


not to boil; fet them off, and let them 


ftand as long as before; then put them 
on the fire again, and give them a quick 
boil. When that is done, they ‘will turn 
green; take them up and fpread them 
between two cloths, with the cut fide 


undermoft; take thin parings oflemons, 
white pepper, fliced ginger, fome blades — 
enraida | mite} 7 of j 


ee a ee ee 


‘ 
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of mace; mix all thefe together, and 
{tuff the cucumbers full-of them; then 
lay them in a flat-bottom’d porting-can 
with the cut fide up; have as much © 
double-refin’d fugar clarified as will co- 
ver them. When the fyrup is cold pour 
it over them cover them with a plate 
and a weight above it, to hold them 
down amongft the fyrup.. When the 
fyrup is quite thin about them, pour 
it off ; add‘ more fugar to it, and boil 
it up to'a|good fyrup, and when cold, 


pour it over the cucumbers; let it ftand 


on them for eight or ten days; then 
pour it off, and boil it up again with. 
more fugar. You mutt continue fo do- 
ing for every eight or ten days, until 
the fugar be quite into the heartof them, 
and the cucumbers of a’fine green, and 
that the fyrup remains thick about them; 
then you may pot them up for ufe; 
throw in amongit the fyrup, when you 
pot them up, fome whole white pepper 
and ginger; for they cannot be too much 
flavoured of the fpices. You may cut 
them into what fhape you pleafe when 
; é. you 
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~ 


you fend;them to the table along{t with | 


other preferves. , ..... jet 
0 "To preferve Melons, 


_, Take the melons before they are|quite 
ripe; lay them in falt and water two 


days; take them out of that: pickle,and. 


ie, Wt 


lay them in cold clean water another — 


day ; green them the fame way as the 
preferved cucumbers: when they. are 
green d, cut a {mall bit out at one of the 
- ends, and {coop out all the pulp. ..Do 


the fyrup the fame way as: for the cu- 


cumbers; let it be quite cold or you 

put it on the melons; throw ina good 

deal of lemon-peel and: caflia: buds, and 

fome fliced ginger amongft the-fyrup; 

and the laft boiling you give|the fyrup 

put in fome.of the juice of lemon.» | 
Lo preferve green Almonds. 


» Pluck the almonds when, not full - 
grown, butyfo! tender that a pin) will — 
pierce through them; rub, them, with a_ 
elean cloth, and put them into boiling 
water for three or four minutes, until. 


* 
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the outer fkin will rub off with a cloth; 
have ready fome thick fyrup, and put 
the almonds in it, and let them boil two 
Minutes ; take them out of the fyrup, 
and boil the fyrup a little longer, and 
pour it on them; repeat the boiling the 
fyrup five or fix days, until the fyrup 
remains thick on them, and that it is 
penetrated into them. Boil fome rock 
alum alfo in the water. 


All green and white preferves mut 
be done with double-refin’d fugar, elfe 
they won’t be pretty. Another thing 
to be minded is, that there is no other 
pans fit for preferving or pickling but 
bell-metal or brafs ones, and thefe muft 
always be clean {cour’ d before you ule 
them. 4 : 


Yo preferve Barberries. 


Take the largeft and fineft fprigs of 
barberries you can get; Jay them care- 
fully in a ftone flat-bottom’d pot; cla- 


rify as much fine fugar as will cover 


et when the fymup t is cold, pour it 
a L over 
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over them; let it Mand itis Settee 
becomes their's then pour at off them, — 
and add more fugar to it, and boil it to | 
a pretty ftrong fyrup; when cold, pour: 
it over them again, which you muft re-: 
peat until the fyrup is incorporated with 
the berries, and that they are tranfpa- 
rent, and the fyrup remains thick about 
them; then pot them up for ufe. When 
you ufe them, take them up in whole 
 fprigs; put them into glafies with the — 

_ fyrupabout them; they look very pretty. — 
They are a very pretty garnithing, to 
- milk-difhes. 

Be fure to put paper dipped in fpirits 

clofe on all preferves, or in fine oil, 
which is rather better for keeping them. 


-. from candying than the fpirits; take 


nor in a place too drying. 
"i To make Lemon-/yrup. 


~ Cut the lemons, and. fqueeze out the 
juice; put it into a ftone or china mug; © 
afilver tankard is better, if you have 


at 5 peta the juice eee until it is clear; 
then . 


| 
€are not to keep them in a damp place, 
| 
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then pour it off from the grounds; let 


none of that’ goin. To every mutch= 


kin of juice beat and fift two pounds of 
double-refin’d fugar, and ftir it*in’a- 
mongft the juice until it is‘ diflolved ; 
clean the tankard, and put the fyrup in- 


to it; put the tankard into a pot of cold | 


water, and let the water boil about it 
for a quarter of an hour; then take it 
out of the water, and let it ftand all 
night; take off the {cum, and when the 
fyrup 1 is cold, bottle it up... If iris ima 
mug, you muft tie feveral folds of f pa- 
per about the mouth of it before you 
put it into the water. 


Syrup of Clo ve- fuly flower. | 


of water, and about a dozen of cloves; 
put them into a ftone pot, and tie them 


clofe up with paper, and put it into. . 


pot of cold water; let it boil about them 


for five or fix’ hairs: take care the water : 


does not:boil ‘into the pot; ‘then: take 


them out; and fqueeze them:through a 


E 3 


Cut all the white ends of them. To 
every pound of flowers put on a chopin 


ata D2. clean 
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clean cloth. To every mutchkin of juice 
take a pound of fine fugar; put in the 
white of an egg to clarify it; fcum it 
very well as it boils up; when cold, 
bottle it up. 


Syrup of Violets. 


Pick them off the ftalks. To every 
pound of violets pour on a mutchkin of 


boiling water; cover them upclofe, and — 


let them ftand for twenty-four hours; 
then ftrain it. For every mutchkin of 
juice take two pounds of double-refin’d 
fugar pounded and fifted, and put itin 
by degrees; and when the fugar is quite 
diffolved, bottle it up. 


Syrup of Pale Rofes. 


| Fill an earthen pot with rofes; pour 
boiling water over them; cover them 
up, and let them ftand all next day; 
ftrain them through a clean cloth, and 
add as many frefh rofes to the liquor as 
you had before; fet them on the fire, 
and) let them boil until they are ftrong; 


then ftrain it. To every mutchkin of 


ge _ juice, 
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juice, take a pound of fine fugar, and 
mix it in with the juice; put in the 
white of an egg or two to clarify it; 
then put it on the fire to boil; it muft 
not boil too long; fcum it very well, 
‘and when cold bottle it up. . 


Syrup of Maidenhair. 
Take halfa pound of maidenhair, and 


half a pound of liquorice-{tick; peel off 
the fkin, and flice it down; take an 


ounce of tiffilago; put them all intoa _ 


pot that will hold a pint; fill the pot 
with water; tie it clofe up, and put it 
into a pot of cold water; fet it on the 


fire, and let it boil for feven or eight. 


x 


hours; then ftrain it through a cloth. 


To every mutchkin of juice take a pound 
of white fugar-candy; clarify it with 


the white of an egg; let it boil well; 


fcum it, and when cold bottle it up. 


Syrup of Turmp. 
_ Wafh the turnip very clean, and dry 
them with a cloth; grate them down and 
ftrain them through a clean cloth. To 


i 3 eM every «oe 
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every mutchkin of juice take a pound of 
fugar-candy ; clarify it with’ the white 
of an egg; let it boil well; feum it, pct 
~ when cold bottle it up. 


Syrup of Nettles, | 


Take the red nettles in the {pring of 
the year; pick and wath them very clean 
through two or three waters; beat them 
ina mortar, and fqueeze out the juices 
jet it ftand twenty-four hours to fettle; 
_ then pour all the-clear juice from the 


» grounds. ‘To every mutchkin of juice 


take a pound of fugar-candy, and cla- 
rify it; boil and fcum it, and when cold 
bottle it up. 


Conferve of Rofes. 


‘Take the buds of the true fcarlet ro- 
fes; clip off all the red part. To each 
pound of rofes beat and fift two pounds 
of fine fugar; pound the rofes very well 
in a marble mortar; then ftir in the 
fugar by degrees, and continue pound- 
ang until all the fugar is thoroughly in- 
corporated with the rofes. If you think 

me * 1 


it too. 9 thin, add more fugar, anil they 
will receive no,more. | 


~ h09. 


Y ty. To make Tablets. 


Clarify fome fugar. To every pound 
of fugar take half an ounce of cinnanion 


finely pounded and fearced. The fugar’ 
muft boil until you can blow it like — 


bladders through the holes of the fkim- 
mer; then mix in the cinnamon; take 
the pan off the fire, and prefs the fugar 
againft the fide of the pan with the back . 
of a f{poon, to make it grain; butter a_ 


{mooth ftone very well, or a clean pewter 
difh, or a fheet of clean white paper. 


You may pin it up at the corners; pour 
the tablets on either of thefe; let it ftand 
fome time; then fcore it with a knife in 
{quares, and when it is quite firm take 


It off. 


Soi may make. pinpetttebtee phe 
fame way; and.to the pound of fugar 
take a quarter of an ounce of ginger 
finely beat and fifted. You may put in 


‘more, if you love it ftrong-flavoured of — 


La the 


Ch. Vv. PamgRavesy i ub Bec. 2 35. | 


iy 
uk 
i 


LAE: 

si 
ie 
{eg 


, Bais Be sit a beh Pee “ides Wen wih baa R a Me UNO Oe aie Sigel ren St So 
ra ph vp , bev Le OC a on Ie 
Ty Sa ay W 
f ‘ a 


Re at ee 
vee ee ee 4 


‘ rink ba eet im Hrd Wi Pete kes Bi ( 5 “a 


er Cookery and Pastry. © 


the ginger. Superfine cinnamon-tablet 
muft be made with the very fineft of fu- 
gar; and in place of the pounded.cinna- 
mon, you muft putin two tea-{poonfuls 
of the oil of cinnamon, Be fure to mix 
the feafoning well amongft the fugar 
before you turn it out of the pan. 


Lo make Barley-fugar. 


Wath a little barley, and put it on 
with boiling water; let it boil a little; 
_ then turn out that water, and pour more 

* boiling water on it; put on a penny- - 
worth of liquorice-ftick; let it boil un- 
til all the ftrength is out of it; then. pour 
off the liquor, and let it ftand to fettle, 
and pour all the clear from the grounds; 
take half a mutchkin of itto the pound 
of fugar; clarify it with whites of eggs, 
- It muft be on a foft equal fire: you mutt 
not ftir it much on the fire; it muft be 
‘boiled untilit crackles. This is a higher 
‘degree of‘boiling the fugar than blowing. 
“The way to know it, is to dip a fmall 
flick into clean water; then put it into 
the boiling fugar, and try it with: your 
Th eave ate teeth ; 
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teeth; if it fticks to them like glue, it 
is not enough. You mutt boil it a little: 
longer, and when you hear it crack be- 
tween your teeth take it off; have a 
ftone ready rabb’d with frefh butter or 
fine oil; then pour the fugar on it; you 
muft double it together, and cut it as. 
faft as you can with big feiflars; give it 


a little twift as you cutit. Ifyou think — 


the fugar boils too furioufly, put a very 
ttle bit of frefh butter amongft it. 


Ti 0 make Glafing for Seed or Plumb Cake. 


Take two pounds of double-refin’d 
fugar pounded and fifted; beat fix 
whites of eggs to a froth; caft a little 
gum-water alongft with the eggs;. then 
mix in the fugar, and beat it until-it 1s 
very thick; it will take two hours. beat- 
ing: put it on the cake when it is taken: 


out of the oven; then put it again into 


the oven a little, but take care it be not: 
too hot. ele Pg tid, Oe 


BPS: 


, Lo mango Cucumbers. 


Take the greeneft and largeit EEN 
| lg bers 


ae Ae. See es ea By NOs he BR ee 2 SD RN ROO FD Oi ae ee By Oe. ae ees ee 
a 3 fa us me 9 Brie lit Ey eh Ree a i ie: alge! NB as = 
ORE Fe fey Xe ws 5 A fl 


ag 


. Fon 


238 | Cooxery and Pastry. | 


bers you can ‘get, before they begiit’ to — 
turn yellow; make a pickle of falt and 
water fo ftrong as to carry an egg; let 
them lie four days in it; make a flitin 
one of the creffes; {coop out all the 
pulp; mix fome black and Jamaica pep- 
per, according to the quantity of cucum- 
bers; cut down three or four nutmegs;. 
flice fome ginger, cloves, and fome 
blades of mace; mix all thefe with a 
dittle hetardefeed: fill up every cucum- 
ber with thefe fpices, and put a fingle 
clove of garlick into every cucumber; - 
then tie them round with thread to keep 
an the fpices; lay green-kail blades in 
the bottom of the pan; lay in the man- 
goes, and ftrew a good deal of pounded 
alum over them; then put in an equal 
quantity of water and vinegar, more 
than will cover them;, put in along 
with the alum a bit of {altpetre; cover 
them up with blades, and put them on 
the fire; give them a good heat, but 
don’t let them boil; take them off, and. 
Jet them fland an hour; then put them 
on again, and" repeat this for two or 
three 
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three times: the laft time you put then» 
~ on, let them boil until they are of a good: 

green ;. then take them out of that, and: 
lay them between the folds of two cloths, 
with the cut fide undermoft to dry; 
then clean the pan, and take as much 
ftrong vinegar as will cover them; put 
them into your pots, and pour the vine- 
gar boilingyhot upon them; put amongft 
them any of the fpices: that was left 
from filling them up; cover them with 
two or three folds of a clean cloth untl. 
Labs are cold. 


- All green pickles are done in the fame 
way as the mangoes; fuch as {mall cu= 
cumbers, kidney-beans, famphire, rad= 
pts pods, Indian crefles-feed, &c. 


Bo wphobl Walnuts. 


ony rivet  eusets eee : 
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Take full-grown walnuts before the 
hells turn-hard,. fo that-you canrun'a | 
pin eafily through them ;. prick every re 
nut withia big. pin;. boil a: ‘pickle of falt 
and water fo. {trong’as to bear an ege; 
{cum.it-when-it. boils, and. pour it hot 

i rio. : 


Hehe Pee r eee See ee 
Pde Ve is Sma me Blac pe > fi’al NUR apy PONE Gena 2 0 a oe 


Bie pas i 
NEE ins Sel see Bs 
oa es ae Sage Sr ha 


> Lk f° a ea Pr aE ee as ae ; Sh yee ob 2, a ee 
At ot hs ? awe aed baba ho rae 
3 ; 4 +t PERG 
<. - bi 
¥ ty 
; an q 


g40 © 6(Cooxery and Pastry, 


on the nuts; lay a weight on them to 
hold them down, and every four days 
make a new pickle as ftrong as the firft; 


continue fo doing for four or five times; 


and when you take them out of the laf 
brine, rub each nut with a clean coarfe 


cloth; boil as much ftrong vinegar as. 


will cover them; take black and Ja- 
maica pepper, cloves, and mace; cut 
two or three nutmegs; flice a piece of 
ginger and a piece of horfe-raddith; 
put in three or four fpoonfuls of mu- 
ftard-feed, and a few cloves of garlick; 
itrew in the {pices amongft the walnuts 
as you put them in; then pour the vi- 
negar boiling hot on them, and cover 
them up with two or three folds of a 
clean cloth. 


To pickle Mufbrooms. 


.. Take the {mall white buttons; throw 
them in milk and water; take them out 
of that, and rub every mufhroom with 
a piece of clean flannel; and as you rub 
them, throw them into clean milk and 
water; then put them into a pan.of 


i aye See ee 


| ee 
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clean: cold water with a little bit of 

alum’; put ‘them on the fire; let theny 
be near the boil, but not to boil; take 
them off, and fpread them between two 
cloths to dry; have ready boil’d ‘as 
much of the ftrongeft vinegar as will 
cover them; then put the mufhrooms 
into bottles with whole white pepper, 


Cloves, mace, and ginger. ‘The vinegar 


muft be quite cold before you put it on 
them ; putia little {weet oil on the tops 
of the bottles; cork and tie’ them up 


very clofe with a piece of leather. 


To pickle Cauliflowers. 


_ Take the cauliflowers when they are 
no larger thana {mall turnip; take away 


all the green leaves from them; puton 
fome milk and water; and when it 
boils, put in the flowers, and f{cald them 
in it; take them off, and lay them be- 
tween two cloths to dry; and when 
they are'dry, pat them into a jar: put 


in whole white pepper, mace, cloves;, 


and a bit of ginger, amongft them; boil 
as much of the beft vinegar as will.co- 
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ver them ; you muft let it be cold before; 
you put it on them: you muft be fure- 
that the cauliflowers be hard, white,and. 
free of all blemifhes; -You may pickle: 
turnip in the fame way, but turn them. 
out with a turner: if you have none, 
pare and cut them down very neatly in 
pieces about the fize of a walnut.. 
| To pickle Onions. Ms 

‘Take {mall hard onions; the filver 
onions are the beft;, put them into a pan 
with cold water ; put them on the fire, 
and let them be very near boiling; then. 
take off the fkins, and lay them between: 
two cloths til they are cold; put’in 
white pepper, mace, cloves, and ginger, 
among{t-them ;. boil fome vinegar,. and. 
when it is-cold pour it en them. 


To pickle Red Cabbage. 


_ Cut down the cabbage in. very: thin 
flices, and ftrew a. goodyhandful of fale 
in amongft them.;. prefs them.down in 
a can, and let them ftand twenty-four 
hours ; then fqueeze all: the juice very 
sg A «well 
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well with your hand out of them; mix 
fome black and Jamaica pepper and 
cloves with. the cabbage; pour vinegar 
boiling hot upon them, cover up the 
mouth of the can with two or three 
folds of acloth, and. when they are cold 
clofe them up. | 


To sickle Bitroot. 


» Put the bitroot into a pot full of boil- 
img water; take care not to cut nor 
break any of the fmall fibres nor. the 
fhaws: when they are boiled tender 
enough, let them cool a little, and take 
off the fkins with a coarfe cloth; flice 
them down into 2’ pot, and putin fome 
black and ‘Jamaica pepper and cloves. a- 
mong them, and. fill up the pot with 
cold vinegar. If you have a mind to ~ 
dye any of the turnips or onions red, 
put them in amongft the bitroot. You 
tay flice a few onions, and throw in a= _ 
mongtt pickled cabbage; it gives them 
a good relifh. — | sepa 
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| To pickle Barberrits, 
‘Take equal quantity of vinegar and 
water; into’a‘chopin of that put half a 
pound of kitchen-fugar and a little falr; 
then pick out the worft of the berries ; 
bruife them in a mortar, and put them 
in amongft the liquor; boil it till it is 
of a fine colour; let it f{tand to cool, and 
then ftrain it through a cloth; put’ the 
beft of the barberries into’ a jar, and 
when the pickle is cold and fettled pour 
it on them. 7 lla Nhende dnc) 
All pickle fhould be covered up with 
a wet bladder, and a piece of leather 
tied above it; a wooden or horn {poon 
is the beft for lifting pickles. 


To make Pickle-Lill, or Indian Pickle, 
Take a pound of white ginger; let 
it lie one nightin falt and water; fcrape 
and cut it into thin flices, and put it in 


a large ftone-jar with dry falt, and let it 


remain till the reft of the ingredients 


are ready ; take one pound of garlick; 


-A peel 
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peel off the fkins; falt it three day ; 
then wath it and falt it again, and let it 
lie three days longer; then wath it, and 
put it in a fieve, and dry it in the fun ; 
take two ounces of long pepper; falt and ~ 
dry it, but not too much; take one 
ounce of white muftard feed; two ounces 
of turmerick-root; pound it well, and 
tie it in a muflin rag, and throw in all 
thefe ingredients into a well-glaz’d earth-. 
en jar, putting a quart of ftrong white- 
wine vinegar to them, juft cold; don’t. 
boil it; and if at any time the liquor 
dry up, add fome more vinegar; take 
the white kind of cabbages; cut them 
into quarters; falt them three days ; 
{queeze the water from them, and dry 
them in the fun: do the fame’to cauli+ 
flowers and celery, only the white part 
of the celery: French beans, falad, and | 
afparagus, fhould only lie two days, and 
have a boil in falt and water, and be 
dried in the fun, and daupait into the 
pickle ; keep | them very clofe, White 
cucumber, or plumbs and apples, may 
be done in, like manner with this pickle. . 
Lo 
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To make Sugar Vinegar. 

To every pint of water take half a 
pound of raw fugar; let it boil, and 
{cum it as long as the feum rifes; put 
it into a barrel that will hold it; and 


- when it is as cold as when you put 


barm to wort, foak a toaft of bread in 
barm, and put it to it; let it ftand un- 
til it give over hifling; then bung it; 
Jet it ftand in anequal warm place. If 
you make it in April, it will be ready 


, againit the feafon of making pickles, 


To make Goofeberry Vinegar. 


_ To every pint of goofeberries allow 


- three pints of water; the berries mutt 


be quite ripe; bruife them with your 
hand; boil the water, and let it be cold, 


and then put it on the berries; let it — 


ftand twenty-four hours; then ftrain it 
through a clean cloth. To a pint of 
that juice put half a pound of raw fa- 
gar; mix it well, and when the fugar 
is diffolved, barrel it up; it muft ftand 

nine. 


a 
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nine or ten.months at’ leaft. | This is a 
very ftrong vinegar. a Cay 


To.make Ketchup.  - 


Take the largeft mufhrooms you can 
get, and cut off a bit of the end that 
the earth fticks on; break them in {mall 
pieces with your hands; as you break 
them, ftrew falt on them; let them 
ftand twenty-four hours; then turn 
them into a hair-fearce, and ftir them 
often in the fearce to let the juice run. 
from them. When you have gathered 
all the juice you can get, run it through 
a flannel bag. To every pint of juice 
allow an ounce of black and Jamaica 
"pepper, two nutmegs bruifed, two drops 
of mace, two drops of cloves, and a 
piece of fliced ginger; clarify it with 
the whites of eggs; and when it is very 
clean {cummed, putin the fpices, and let 
it boil until it taftes very flrong of the 
{pices ; when cold, bottle it up, and 
put the fpices. into the bottles; pour a 
little fweet oil into each bottle; cork 
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them, and tie a piece of leather above — 
the corks. vee 


To make Walnut Ketchup. 


Take the walnuts when they are full 
grown, before the fhell turn hard; 
prick them with a pin; make a {trong 
pickle of falt-and water to bear an Cee; 
pour it boiling hot on the walnuts, and 
let them ftand for four days; take them 
up, and wafh them with clean water, 
and dry them with a cloth; beat them 
very well ina mortar. To every hundred 
walnuts put on two bottles of ftrong 
flale beer; the ftronger the beer is the 
better; let it ftand ten or twelve days 
on the walnuts; then run it through a 
cloth, and ftrain it hard to get all the 
juice out; then run it through a flan- 
nel bag; put it on the fire; clarify it 
with whites of eggs; when it is clean 
fcummed, put in black and Jamaica 
pepper, cloves, nutmegs, mace, fliced 
ginger, horfe-radith fliced, and a quar- 
ter of a pound of anchovies; let them 
boil until they are flrong of the fpices ; 

biestk | then 
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then run it through a fearce; divide the 
{pices equally amongft the bottles, and 
put in a fingle clove of garlick into 
each bottle: when the ketchup is cold, 
cork it up as the other ketchup. 


Zo make a Twenty-pint Barrel of Doublea 
Rum Shrub, 


Beat eighteen pounds of Gale refin’d 
lugar ; put it into the barrel, and pour 
a pint of lemon and a pint of orange 
Juice upon the fugar ; fhake the barrel 
often, and ftir it up with a clean ftick 
till the fugar is diflolved. Before you 


{queeze the fruit, pare four dozen of 


the lemons and_.oranges very thin; put 


on fome rum on the rhind, and hee: it 


fiand until it is to go into the barrel : 

when the fugar is all melted, fili up the 
barrel with the rum, and put in the 
rum that the rhind is amongft along 
with it. - Before the barrel is quite full, 
fhake it heartily, that ic may be all well 
mix'd; then fill up the barrel with the 


rum, and bung it up; let it ftand fix. 


weeks before you pierce it. If you fee it 
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-is not fine enough, let it ftand a week or | 
two longer. = |. 


To make the true ee white Ratafia, 
which is one of the bef Phd cs 
Dram. | 


~ To two pints OF brandy. take four 
ounces of the kernels of apricots and 
peaches; bruife them in the mortar ; 
take the thin parings of a dozen of le- 
mons and fix oranges; bruife an ounce 
of corriander feed; break half an ounce 
ef cinnamon in {mall bits, and take 
twenty whole cloves; mix all thefe ma- 
terials with the brandy. You may let 
them ftand a month or fix weeks, ftir- 
ring them often; put it through a fearce, 
and take a pound and a half of fine fu~ 
gar; clarify it, and mix it with the 
fpirits; then bottle it; put the corks 
loofein, and let it ftand until it is quite 
fine; -pour it from the grounds into O-= 
ther bottles. You may filter the grounds 
ones a paper or cotton in a/filler. 
_» As we have not many of thefe fruits; 
bitter almonds. will fupply their place; 
wa 4 but — 
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but take only the half of the quantity, 
and don’t bruife them, but cut them 
fmall with a knife. You may putona 
pint of good whifky on the materials, 
and put a good piece of fugar init, It | 
is a good feafoning for puddings, ora 
common dram. - in 
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BILLS or FARE, 
Family Dinners of Five Difbes. “ uk 
ue. 1k Solas bats Cas De i 
Potatoes. Plum-pudding. Pickles, ; 
Roaft Beef. i 
! Dreft Lamb’s head. alae 
Kidney re Sliced 
Beans. . SE gpatlgpaelt Cucumber. 
| Roaft Mutton. 
yi "Boiled : 
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Spinage. 
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- Boiled Haddocks, 


- Roaft Goofe. 


or Fifh in feafon. 
Baked pudding. 
C Roaft Veal. 
os We aba ns 
Boiled Pork. — 
Soup. 
Roatt. Turkey. 


Pickles, j 


Peafe Padding: | 


Stewed Tongue. 
Boiled Pudding. 
Roaft Rabbits, 


Cauliflower. 


Hancot of Mutton. 


Baked Pudding. — Apple fauce. ; 


A Small Cod. 
Beef Steak pie. 
z Roaft Pork. | Cy 


A 
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Lemon yi UY... Fricafee 
Pudding. ? ae of Kernels, 
Bacon and Beans. Boiled Chickens. 
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eA Gilson oahe vad 
Gly Coseg laa Roaft Turkey. ea 
Stewed Cellery, 6 ried Fifi 


| Fine baked> 

i SOUR... Pudding. — 
ae a .., Sliced Turnips and 
Weal Cutlets. = — Carrot with melted 

Butter.over SEER 


eaee Boiled Tuavhe wageqt? He ag 
and Udder with Roots: shale oles: 


Marrow patty. 


| Fainily Dinner of Twelve Dif, | 
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THINGS FOR SUPPER-DISHES. 
Minced veal—Beef. | fteaks—Roatt 
fowl, chicken, duck, hot or cold—Roaft 
hare—Cold fliced beef, cold ham, cold. 


tongue—Scollop oyfters or pickled oyi- 
ters—Boiled tripe—Broiled fifh—sSau- 


fages, rafped beef—any fort of potted 


meat—Veal cutlets, Scotch collops, cold 
veal or muttton hafhed—Fricafee of 
chicken, veal, lamb kernels, or any 
white meat—Pigeons roafted or broiled: 
—Giblets ftewed—Sliced ccler—Lob~ 


fter, anchovies, and fliced butter— | 


Salmagundy—Turkey pout roafted, or 
any kind of wild-fowl roafted-—Cold 


wild-fowl or hare ftewed down; 


Pickles—Fine minced pies, tarts, cheefe-_ 


cakes, fine bak’d pudding, fritters, Gers | 


man pufis—Blanc- mange, trifle, or any’ 


fort of creams you choofe—Spinage, af-_ . 
paragus, peas, artichokes; falad—Poteh~_ 1 


a falad—-Potatoes.. Have alw 
garden difhes according to the 
“{upper. Buttered crabs in the fhell, com= 
monly called parton pies—Pan- cakes, 


ed eegs and forrel-——Celery ine -or-for. 
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